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EOF THE SIX PLUS-VALUES OF 
FRANKFURTERS OR WIENERS 


| ou a" a is ch yan and dry when you stuff the SKINLESS way 
 kecatse you-deawdy with flushing operations and all other pre- 
\ liminary work. This is only one of the many time-saving SKINLESS 
adyantages: There is no hand over hand shirring . . . the 32 foot 
length is placed on the horn in one motion. You stuff 32 feet at a 
time, always the size you want, al- 
ways uniform. Sausage makers re- 
port speed in peeling. 100 to 120 
Ibs. an hour. Let us prove upward 
to 2c a |b. saving in production 
cost, using your regular formula. At 
your request a Visking salesman 
will run a test for you. Just write to 


6 PLUS-VALUES OF 
SKINLESS FRANKFURTERS 
OR WIENERS 


1. Production Savings 2. Uniformity 
3. Eye Appeal 4. Quality 


5. Taste 6. Consumer Acceptance 





THE VISKING CORPORATION 


6733 West 65th Street Chicago, Illinois 

















BUFFALO VACUUM MIXERS 


SAVE TIME By using the quick cure method, sausage can be com- 
pletely processed from fresh meat, cured, packed and ready for shipment 
all in the same day. 

ELIMINATE SPOILAGE Vacuum Mixing gives scientific control over 
quick cures. It draws the curing agent through the meat quickly and 


evenly, avoiding all danger of spoilage from under curing or over curing 
or from air pockets. 


IMPROVE QUALITY Regardless of the curing method used, meat 
which is correctly mixed under vacuum is more evenly cured and flavored 
and shrinkage has been reduced as much as 30%. 


INCREASE PROFITS Higher yield, finer quality and faster operation 


mean important savings in cost and a corresponding increase in profits. 


Write today for your copy of ‘Facts about Vacuum Mixing” and learn 
how easily your sausage profits can be increased. 


JOHN E. SMITH’S SONS COMPANY 


50 BROADWAY - BUFFALO, N. Y. 
Chicago - 11 Dexter Park Ave. Dallas - 612 Elm St. Los Angeles - 5131 Avalon Blvd 





BUFFALO SAUSAGE MACHINES 











Bucket Elevators 


for salt, sewage, crushed ice, tankage, etc. 


Link-Belt makes all types 
of bucket elevators, as well 
as skip hoists, vertical 
screw elevators, inclined 
belt and flight conveyors, 
etc., for the raising of ma- 
terials in the packing plant. 
We offer our experience 
and our facilities in the 
correct application of the 
right type for the service 
intended. Stocks of stand- 
ard chains, buckets, sprock- 
ets, take-ups, and all ac- 
cessories are carried at 
convenient points to serve 
the industry quickly. 


The illustration shows a 
Link-Belt perfect dis- 
charge type elevator han- 
dling sewage from a re- 
volving screen. This type 
of elevator is well suited 
for this service. It is slow- 
moving, positive in dis- 
charge and is equipped 
with Promal chains and 
buckets which assure long 
life and dependability. 


LINK-BELT COMPANY 


300 W. Pershing Road, Chicago 








SES RT Re aE 


Indianapolis Philadelphia 8t. Louis 
Kansas City San Francisco Toronto 
5309-A 
PROMAL Chains and Buckets 
Promal is the stronger, longer-wearing metal for cast chains and ~ FLINT-RIM< 
buckets. It is an original Link-Belt development that ordinarily lasts Sprockets 
twice as long as malleable iron, and costs but a fraction more. A 
magnified cross-section of Promal is shown. Its merit is not a surface > FLINT- RIM <wheels 
quality, but goes all the way through—the whole metal is PROMAL. — eee. that ‘ ‘ 
; ey last several times as long as ordin- 
The white areas represent soft metal. The black network structure ary cast iron wheels. Each wheel is ac- 
indicates stronger, stiffer material, which acts as a reinforcement curately fitted to a standard chain of cor- 
around the soft white portions, preventing their distortion under load, —_ _— The -_ pM. — is pro- 
; A onged, because the wheels do not wear 
and so strengthening the material. away rapidly from the proper pitch diameter. 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
and greases, sausage materials, 
hides, cottonseed oil, Chicago hog 
markets, etc. 


For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 407 
S. Dearborn St., Chicago. 
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AND / FOUND 
» THE SECRET OF 


MORE SALES! 
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SPOKE TO DERBY, our production manager, about the trouble 
we are having with the flavor of our product. We have had several 
complaints from dealers and customers. Sales are not holding up. 
Sampled our product with Derby and we both agreed that the 
flavor was off. He questioned whether salt was to blame. 















3 Other Salt Diamond Crystal 


t 
THE TEST | 
50 GRAMS OF SALT are dropped into a 
long, vertical glass cylinder filled with water. 
As the salt begins to fall, the dissolving time 
is measured accurately with a stop watch. 
Then, in another cylinder 50 grams of 
Diamond Crystal Salt are also dissolved in 
exactly the same manner. Results showed 
that Diamond Crystal Salt dissolves up to 
eight seconds faster—nearly twice as fast! 












SAW AN ADVERTISEMENT for Diamond Crystal Salt in our trade 
paper. The Diamond Crystal people spoke of their “‘ten second 
solubility,” proving that their Alberger salt, with its thin, soft 
flakes, dissolves more completely and incorporates faster. I was 
interested, so I submitted our salt for a test. 

















DIAMOND CRYSTAL 


| ALWAYS BUY 

X BRAND—IT 
TASTES SO 

MUCH BETTER 


DIAMOND CRYSTAL 
“WAKES UP Jima SALT CO., INC 
& + ST 
HIDDEN _ CLAIR, MICH 


FLAVORS” 


SALES PICKED UP when I changed to Diamond Crystal. Its“‘ten 
second solubility” assures an even and thorough distribution of 
salt, and its true salty flavor, high purity and cleanliness have re- 
stored the true taste to our product. Reports from stores show that 
our product has become the leader because of its fine flavor. 

















DIAMOND CRYSTAL IS THE ONLY SALT MADE BY THE 
PATENTED ALBERGER PROCESS= A PROCESS WHICH 
DELIVERS A PURE, CLEAN SALT WITH “TEN SECOND 
SOLUBILITY.” GET A FREE SOLUBILITY RATING OF 
THE SALT YOU ARE USING. WRITE TODAY! 
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A NEW BOILED 
HAM 
SEASON 


and a new 
opportunity! 





An opportunity for better product, 
increased salesand higher efficiency. 


Take advantage of your opportuni- 
ties! Build your ham boiling oper- 
ations on a firm foundation to in- 
sure lower costs and higher profit. 
Build as leading packers all over 


dhol aaa Adelmann THE MODERN METHOD 


Adelmann Ham Boilers have un- Means not only modern equipment but modern prac- 
usual and exclusive features, with tice. That’s why you need this revised booklet. It 
demonstrated practical advantages. shows how to properly close the aitch-bone cavity, 
Elliptical springs, self-sealing and how to get proper results from ham boiling equip- 


non-tilting cover, simplicity of 
operation, easy cleaning and long 
life—all contribute their part 
toward successful results. 


ment and many other help- 
ful hints. Gives complete 
information about Adel- 
mann Washer, Foot Press, 
Luxury Loaf Containers, 
Prest-Rite Molds, _ etc. 
Many illustrations. Gives 
trade-in values of old Ham 
Boilers! 


Adelmann Ham Boilers are made of 
Cast Aluminum, Tinned Steel, 
Monel Metal and Nirosta (stain- 
less) Steel. The most complete line 
available. Liberal trade-in sched- 
ules make it profitable to dispose of 
worn, obsolete equipment in favor 
of new Adelmann Ham Boilers. 


WRITE FOR YOUR 
COPY TODAY! 





ADELMANN “THE KIND YOUR HAM MAKERS PREFER” 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, New York 


CHICAGO OFFICE: 332 8. MICHIGAN AVE. 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London 
Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities 
Canadian Rep tive: C. A. Pemberton & Co., Ltd., Toronto, Ont. 
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How Will They 
Come Out? 


DON’T GET THE 
“CURING CELLAR 
JITTERS” 






Why cross your fingers every 
time a ham is removed from 
the curing vat? Be sure of 
dependable, day after day 
uniformity of results by curing 
your meats with 


PRESCO PICKLING SALT 


Eliminate gamble and guesswork. Because 
PRESCO PICKLING SALT is a perfectly bal- 
anced curing medium you KNOW your 
meats must come out right! 











Fine color—mild delicious flavor—the ulti- 
mate in sales appeal—These can be yours 
when you cure with PRESCO PICKLING SALT. 


And used with the PRESCO PICKLE PUMP, 
this perfect curing preparation will produce 
for you the finest artery pumped meats. 


THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 


AS ~ 
me ae 


FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 
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Strong when wet and grease- proof, too! 


But why do you need a wrapper that’s both insoluble and grease-proof? Because meats 
contain a high percentage of moisture as well as grease. And when that moisture starts 
working on the folds of an ordinary wrapper, its strength fails. It disintegrates and 
stops giving protection. Patapar Vegetable Parchment is different. It is insoluble. It 
has amazing strength when wet. Also it is grease-proof! This “double-feature” of 
Patapar means safe, lasting protection for quality products. Ask us to send samples.. 
And when writing, kindly give brief details about the product you wish to package. 


Paterson Parchment Paper Company 


Bristol, Pennsylvania 


West Coast Plant: 340 Bryant Street, San a California 
Branch Offices: 111 West Washington Street, Chicago, III. 120 Broadway, New York, N. Y. 


Patapar Vegetable Parchment 
INSOLUBLE - GREASE-PROOF - ODORLESS 
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Why Leading Canners and Packers 
Prefer “Wear-Ever” Aluminum 











5. 


Low first cost. Not a cent for upkeep; no 
tinning or resurfacing. 


Made of non-porous, 
wrought sheet Aluminum. 


thick, dense, 
Durability makes “‘Wear-Ever”’ utensils 
least expensive in the long run. 
Extremely sturdy, yet light (easier to 
handle), ‘“‘Wear-Ever” Canner’s Pails 
and Pans do not buckle or warp. 


Aluminum does not rust. 


6. Aluminum is resistant to corrosion. 


10. 


1. 


12. 


Seamless, no cracks or crevices for dirt 


to lodge. 


Simple care keeps “*Wear-Ever” utensils 
healthy-clean. 


Aluminum is not affected by vegetable 
or fruit acids. 


Aluminum does not affect flavor, taste 
or color of foods. 


Aluminum is non-toxic...forms no 


harmful compounds with foods. 


*“*Wear-Ever” is Aluminum at its best. 





42 


Week 


““Wear-Ever” has a complete line of utensil requirements for packing plants. For 
further information; catalog, prices and specifications, write to THE ALUMINUM 
COOKING UTENSIL COMPANY, Desk 84, llth Street, New Kensington, Pa. 
(Offices In All Principal Cities) 
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WEAR-EVER 
x 
falar 
ALUMINUM 


‘els e/ 


j TRADE MARK 


REG. U.S. PAT OFF. 














Nc ET NEEL I BTEGE ALT CCIE ET LO 


oA A ae cin i aI 











FOR QUALITY PRODUCTS 


Dependable Selection - Uniform 
Quality --- Prompt, intelligent 
service -+-++-+-> All types of 
BEEF - HOG - SHEEP CASINGS 


ARMOUR AND COMPANY © Chicago. U.S. 





Page 10 


The National Provisioner 








THE NATIONAL 


APRIL 9, 1938 


PROVISIONER ie seeericof te tha 


Packing and Allied Sndustries 





(?HECKING tie (osTsS 
of TRUCK OPERATION 


EAT distribution costs, like carcass shrink, 
M vary so widely and are influenced by so 
many physical and operating conditions 
that figures from one company are of little value 
for comparative purposes unless all the factors 
controlling the particular situation are known. 
Knowing what distribution costs 
should be and how to control them 
are first requisites for keeping de- 
livery expenses in line. Knowing 
costs, however, requires something 
more than securing expense figures 
from another plant. It involves 
a complete analysis of services 
rendered, routes, personnel and 
equipment, and the setting up of 
a fair and reasonably low distribu- 
tion cost goal. Whether or not a 
packer ever attains this goal is, 
after all, immaterial. The im- 
portant thing is to have a cost 
standard to strive for. 

Checkups of packers’ distribu- 
tion costs show they invariably are 
more reasonable in the larger 
fleets. This is probably due to the 
fact that in these cases efficient 
operation and low costs are some- 
one’s direct responsibility. In the 


operating practices, methods and 
cost often is casual. 

It formerly was more or less the general practice 
to consider the fleet as a whole on the cost sheet 
and to formulate distribution, maintenance and 
operating policies without much regard for the in- 
dividual vehicle and the particular service in which 
it was engaged. 


Today there is a well defined trend toward the 


practice of splitting up the fleet for analytical pur- 
poses and to view operations and formulate oper- 
ating and maintenance policies to fit particular 
classes of service in which the vehicles are engaged. 

The advantages are obvious and generally are 
conceded by packers and delivery fleet superin- 





LIGHTWEIGHT ALUMINUM BODY 
smaller fleet attention given to This type of body was selected because it permits an increase of 142,400 Ibs. in payload 


capacity over a year’s time, or the equivalent of 22 extra trips at full capacity. Chassis 


is a White Model 805. 


tendents. There is not 100 per cent agreement, how- 
ever, as to the manner in which the fleet should be 
split up and the vehicles classified for cost and record 
keeping purposes. This is not due so much to lack 
of logical basis for classification, but rather to a 
desire to hold expenses of cost and record keeping 
at a minimum by limiting number of classifications. 


a 


Sn ee 








HEADROOM FOR BUYER AND SELLER 


A clear inside height of 76 in. permits salesman and customer to stand erect while 
turning and inspecting the meats. Inside length of body is 16 ft. and width, 71 in. 





STAINLESS STEEL BODY 


Packers are becoming interested in stainless steel truck bodies as a possibility for re- 

ducing truck operating costs. Of great strength and light weight, this material makes 

light weight body design possible, increasing pay load capacity. Bodies of stainless 
steel require no painting and are easily and quickly cleaned. 


A truck in city service, operating on 
paved streets, might naturally be ex- 
pected to operate more economically 
than one of the same size operating 
over poor roads in mountainous terri- 
tory. Obviously, considering operating 
costs of these two trucks without re- 
gard for the service in which they are 
engaged would not give an accurate 
picture of the operating cost situation. 


Influence of Driver on Costs 


It would seem, therefore, that classi- 
fication of the vehicles for record and 
cost keeping purposes might well be 
made on the basis of both truck capac- 
ity and service conditions. Such a 
division of a truck fleet can be made 
without unduly complicating cost keep- 
ing, operating and maintenance rec- 
ords. 

The driver of a truck has more in- 
fluence on truck maintenance costs 
than some packinghouse fleet superin- 
tendents and packers are inclined to 
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give him credit for. Check-ups in one 
meat plant fleet over a number of years 
seem to show conclusively that methods 
of driving may influence operating 
costs to the extent of 25 per cent or 
more. In this fleet a driver is assigned 
to a truck and operates that vehicle 
until it is retired from service. There 
is, therefore, no divided driver re- 
sponsibility. 

Low gasoline mileage is traceable 
frequently to driver inefficiency or 
carelessness. Permitting motors to run 
while the truck is standing, remaining 
unnecessarily long in the gears, im- 
proper use of brakes, gunning the en- 
gine when maneuvering at the loading 
dock, high speeds over rough roads, 
ete., increase operating and mainte- 
nance costs. 


Improving Operation 


In the packinghouse fleet previously 
referred to drivers’ meetings are held 
at frequent intervals. Practices which 





increase operating and maintenance 
expenses are stressed at these ses- 
sions. Drivers with poor operating 
cost records are given special training 
and counseled privately. Check-ups on 
trucks with high operating costs are 
made by assigning them for a week or 
two to a recognized careful and effi- 
cient driver and noting the operating 
cost during this period. 

Frequent check-ups of all mechan- 
ical parts of a truck are advisable. 
Motor analyses with modern equip- 
ment are being made regularly by 
many packers. Motor diagnosis by 
exhaust gas analyses is considered an 
important detail by many packing- 
house fleet superintendents as a 
means of keeping the engine in first 
class operating condition. 

One packer who operates a large 
fleet and on which detailed cost rec- 
ords are kept reports operating costs 
per mile, not including drivers’ wages, 
as follows: 


Gross Vehicle Operating Cost 
Wt., Lbs. Per Mile 
10,000 to 12,000 5to 6c 
12,000 to 14,000 6to 8e 
14,000 to 16,000 8 to 10c 


These costs, of course, are an aver- 
age for all vehicles in the particular 
weight classifications. Number of miles 
operated is the factor most influential 
in the cost range. 


Tire Retreading 

Interest in retreading as a means 
of reducing meat delivery costs is grow- 
ing among packinghouse delivery su- 
perintendents. Two factors are re- 
sponsible—an increasing tire cost and 
the replacing of inadequately-equipped 
tire retreading shops operated by men 
with little technical knowledge and ex- 
perience with well-equipped establish- 
ments in the hands of skilled techni- 
cians. 

Retreading well done, packers re- 
port, is a satisfactory method of in- 
creasing tire life and reducing tire 
costs from 20 to 30 per cent. Expense 
of retreading a tire is about half the 
cost of a new tire. 


When to Retread 


In this connection, one packinghouse 
fleet superintendent suggests that pack- 
ers distinguish clearly between recap- 
ping and retreading. Recapping is the 
application of a strip of new rubber 
over the old tread of the tire. In re- 
treading the old tread is entirely re- 
moved and the smooth rubber of the 
tire buffed to furnish a good bond for 
the new tread which is cemented in a 
strip to the tire. The retreaded tire 
is then put through a curing process at 
earefully adjusted temperatures and 
pressures until the new tread and the 
old tire fuse into a single unit. 

Recapping is cheaper than retread- 
ing but has been supplanted by re- 
treading by the superintendent in ques- 
tion. Retreading, he says, provides 
more satisfactory performance and 

(Continued on page 16.) 
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BOOSTING LAMB IN DENVER 


During recent “Eat More Lamb Campaign” 250 Denver street cars carried this sign calling attention to lamb. 
The promotion was a part of the Colorado-Nebraska Lamb Feeders’ publicity. T. J. Tynan, general man- 
ager of Armour and Company at Denver, is shown beside the car. Mr. Tynan has been active in promoting 


Institute's ‘Drive 


Gers Wipe Support 


extended by the railroad industry in connection 


the nation-wide meat campaign in Colorado. 


Rapio Dig Factor 
/n Meat Campaicn 


abundant supplies of high quality meat are 


Fexientea evidence of the splendid co-operation D = G the meat campaign the message that 


with the nation-wide campaign to arouse in- 
creased interest in meat is reported in letters which 


have been received by the Institute of 
American Meat Packers. 


When the campaign—which was sug- 
gested to the Institute by G. F. Swift, 
chairman of the Institute’s Committee 
on Public Relations—first got under 
way, the railroads pledged their aid 
and help in interesting America’s con- 
sumers in the products of the livestock 
producer. Methods employed by the 
railroads in carrying out this pledge 
bears out sincerity of their intentions. 


Reports received by the Institute 
show that well-organized programs 
have been followed. A recent issue of 
a monthly leaflet published by the 
Southern Pacific Company, entitled 
“Along Our Lines,” devoted the entire 
back page to “Interesting Facts About 
Meat.” The company reports that 10,- 
000 copies of the leaflet are being dis- 
tributed to passengers on Southern 
Pacific trains. 


The message points out the many 
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food qualities of meat, good reasons for 
including liberal portions of meat in 
the daily diet, and closes with the state- 
ment that “There are now available 
abundant supplies of the better grades 
of meat which are selling throughout 
the country at attractive prices.” 


Meat on Railroad Menus 


On its standard menus the Southern 
Pacific Company has imprinted the line 
“Try a Meat Dish Today—We Serve 
the Best.” More than 70,000 menus 
bearing this message are being used 
on this company’s trains. Twelve hun- 
dred of the railroad posters prepared 
by the Institute are on display over the 
entire Southern Pacific System, and on 
the ferry steamers which are operated 
on San Francisco Bay. 

The Union Pacific Railroad Company 


(Continued on next page.) 


available at reasonable prices has been car- 
ried to consumers in every corner of the country and 


in every conceivable way, and their 
favorable reaction has been most grati- 
fying. 

Wholehearted cooperation on the part 
of many interests has increased the 
effectiveness of the campaign. This has 
been extended not only by the livestock 
industry and every branch of the meat 
industry, but by many other industries 
as well. 

The radio is playing a big part. Ex- 
tensive radio programs have been sup- 
plemented by other activities and agen- 
cies tied in with a year round educa- 
tional program for meat promotion. 


Radio Plays Big Part 


Inaugurated on January 17, a radio 
program sponsored by the National Live 
Stock and Meat Board for a 13-week 
period is still on the air. Day after day 
the meat story is going out over 14 
powerful stations located at vantage 
points across the country. Over and 

(Continued on next page.) 
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There's a MEAT appeal in every meal 


Appetizing, Satisfying, Nourishing... 


providing Vitality, Energy and Variety. 


Eat Meat for Health. 





Weat Wakes Your Meal 


SELECTED. 


PREPARED AND SERVED IN 


The Progressive UNION PACIFIC way 


UNION PACIFIC MENU ANNOUNCEMENT LAUDS MEAT 
One of many ways in which carriers operated in meat campaign. 


Institute Campaign 


(Continued from preceding page.) 


made a “Live Stock and Meat Special” 
of a recent issue of its publication 
“Traf-Facts.” The eight page publica- 
tion is devoted almost entirely to inter- 
esting facts about meat and the indus- 
try. The Union Pacific has outlined 
its own part in the meat campaign as 
follows: 


“Cooperating with the livestock in- 
dustry the Union Pacific railroad will 
carry special meat advertising on its 
dining car menus at various times dur- 
ing the next thirty days. A menu 
announcement says ‘Meat Makes the 
Meal’ and another card accompanying 
the menus later on will tell a meat story 
of special interest to everyone dining 
on the train or in the restaurants. The 
meat business is a major food busi- 
ness.” 


More Meat on Diners 


The Louisville & Nashville Railroad 
Company has collected some interest- 
ing figures concerning the use of meat 
in their dining cars since the meat 
campaign was inaugurated. President 
J. B. Hill, commenting on an analysis 
of these figures, says: “This shows that 
February, 1938 (a month of only 28 
days), had a rather substantial increase 
in total consumption over January, 
1938, and March, 1937. We did not 
show a comparison with January or 
February, 1937, because of interfer- 
ence with our train operations on ac- 
count of the Ohio Valley flood.” 

Numerous other railroads are con- 
tinuing to publicize meat at every op- 
portunity. Menu stickers provided by 
the Institute have been placed in prom- 
inent places on hundreds of thousands 
of railroad dining cars, and thousands 
of posters are displayed in stations 
throughout the country. The New 
York Central system alone has used 
about 150,000 of the menu stickers. 
Travelers are having a difficult time to 
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avoid learning something about the 
present meat situation. 

The meat campaign also continues 
to attract widespread interest in other 
quarters. J. D. Higgins, state chairman 
of Kansas, reports that the Kansas Gas 
and Electric Company has imprinted 
its monthly statements with the 
slogan “Eat More Meat” and is send- 
ing it out to every customer. It is 
estimated that this slogan will reach 
around 250,000 families in Wichita, 
Pittsburg, Newton, and Arkansas City. 


Other Progress Reports 


C. E. Sheehy, state chairman for 
Minnesota, reports that arrangements 
are being made to proclaim a “Meat 
Week” during the period the Minne- 
sota State Retail Meat Dealers are 
holding their annual convention—April 
25, 26 and 27. It is arranged that the 
governor of the state will issue a proc- 
lamation during that week naming it 
“Meat Week,” and mayors of St. Paul, 
Minneapolis and of most of the other 
cities in the state will be asked to do 
the same thing. 

Interest is still running high among 
retail meat dealers. Campaign chair- 
men are constantly informing the In- 
stitute of the enthusiasm among the 
retail trade. Although all of the four 
sets of material originally projected 
have been distributed, dealers are anx- 
ious to receive additional material if 
it is issued. 


Club Co-operation 


Other letters to the Institute report 
continued restaurant and hotel co- 
operation. Requests for menu stickers 
and restaurant streamers are being 
sent in every day, and operators ex- 
press desire to cooperate in every 
possible way. 

From Denver Fred L. Wood, man- 
ager of the Denver Athletic Club, 
writes: “For your information, ninety- 
five per cent of our special dinner par- 

(Continued on page 36.) 


Meat Board Drive 


(Continued from preceding page.) 


over again listeners are being told that 
meat is high in food value; that it is a 
leader among foods in the elements 
which build strong, sturdy bodies; that 
the price of meat is within the reach of 
every budget; that this is an opportune 
time to include more meat in the meal. 


Stations carrying these broadcasts 
are WOR, Newark and New York; 
WBAL, Baltimore; WBZ and WBZA, 
Boston; WLW, Cincinnati; WLS, Chi- 
cago; WXYZ, Detroit; WHO, Des 
Moines; KOIL, Omaha; WHB, Kansas 
City; KMOX, St. Louis; KOA, Denver; 
WFAA, Dallas; KNX, Los Angeles, and 
KYA, San Francisco. 


Favorable response to this program 
has come from every state. Requests for 
the Board’s meat recipe book which is 
being offered on these broadcasts have 
steadily increased, and have been re- 
ceived in recent weeks at the rate of 
1,425 daily. At the present rate these 
recipe books will be placed in over 110,000 
homes by the close of the 13-week sched- 
ule. Evidence that this recipe book is 
creating tremendous interest in meat 
and meat cookery, is revealed in the 
many unsolicited letters from home- 
makers receiving it. 


A Radio Message 


While the broadcasts have differed in 
length and in content to some extent, 
the following announcement is typical of 
the meat messages which are going on 
the air: 


“With more than a thousand meals to 
prepare each year, variety soon becomes 
a major problem. With prices of meat 
as reasonable as they are today, you 
have lots more room in planning your 
menus. Besides, right now there is an 
abundance of quality meat available. 
Even tired appetites can’t resist well- 
cooked, well-served meat. That is 
the reason thousands of housewives 
throughout America are profiting from 
these lower meat prices. Investigate 
for yourself when you go shopping to- 
day. And say! A new meat recipe book 
has just been brought out by the Na- 
tional Live Stock and Meat Board. It 
contains dozens of exciting new recipes 
that you’ll want to try. It’s free! Write 
to Station for your copy today!” 


Other Radio Outlets 


Coincident with the sponsored radio 
program on the 14 stations, talks on 
meat have reached the public through 
many other channels. Eighty-eight sta- 
tions in 33 states are using special ma- 
terial sent to them upon their request. 


The St. Paul, Minn., Meat Guild re- 
quested special radio material for a pro- 
gram on the air which they are sponsor- 
ing in cooperation with local packers. 
They were furnished with spot an- 
nouncements as well as with longer 
talks. This program is being carried 
over a St. Paul station for ten days to 
two weeks. 





(Continued on page 36.) 
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PRACTICAL Bacon Suicinc Untr 
for Small Tonnage Packers 


Here’s a bacon slicing unit that can 
be used profitably by packers with a 
weekly sliced bacon output as small as 
6,000 pounds. Slices are shingled 
directly onto the conveyor, eliminating 
unsatisfactory methods of arranging 
and handling them. 

It’s a flexible unit, however, that can 
grow with your business, as it can be 
speeded up to handle efficiently as much 
as 1,000 pounds per hour. 

With this U. S. Heavy Duty Unit, 
better appearance is assured your 
bacon, and that means better salability. 
Bacon does not have to be sharp frozen; 
32 to 35 degrees F. being the ideal 
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temperature of the bacon to be sliced. 
This means that the fat will not sep- 
arate from the lean; that slices will not 
crack when they are folded in packag- 
ing and that the natural color and 
“bloom” are preserved. Also, there is 
less shrinkage. 


BIAS SLICING 
There is available a new, practical 
attachment to slice thin, “skippy” bel- 
lies on the bias. The width of slices 
can be increased approximately 45%. 


COMBINATION UNIT 


Another interesting unit is a Com- 
bination Dried Beef and Bacon Slicer, 


(ADVERTISEMENT) 


designed for small space. It’s as easy 
as shifting gears to change from slicing- 
more than 400 slices per minute of 
Dried Beef to slicing Bacon any desired’ 
thickness. Slices are stacked in perfect 
alignment, ready for wrapping. 


Write for new catalog containing in- 
teresting data about these modern pack- 
ing house slicers to U. S. Slicing: 
Machine Co., La Porte, Indiana. 


% Note—More than 150 Heavy Duty Units 
have been installed by progressive packers 
and are endorsed by them. Successful per- 
formance records available prove these U. 8. 
Heavy Duty Slicers are today’s most eco- 
nomical sanitary method of slicing and pack- 
aging bacon and dried beef. 
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CHECKING sie Costs 
OF Truck OPERATION 


(Continued from page 12) 





COSTS IN THE SOUTH 


In a southern meat plant fleet of 14 trucks, operating costs per mile vary 
from $.0322 to $.0581, depending on truck capacity, length of hauls and other 


conditions. These follow: 


TRUCK OPERATING COSTS PER MILE. 


Truck Gas, Oil 
Capacity Grease 
Lbs. Service $ 
4,000 Short hauls .0219 
5,000 Long hauls -0193 
8,000 Long hauls .0218 
12,000 Long hauls .029 
18,000 Long hauls .0286 


Tires and Parts and 
Repairs Outside Labor Total No. of 
$ 3 $ Trucks 
-0029 .0078 -0326 7 
-0052 -0177 -0322 2 
-0056 -005 .0324 2 
-0142 .014 -0572 1 
-0125 .017 -0581 2 


“Outside labor” is labor performed on trucks outside of the atid 's repair 
shop. The costs do not include any other labor. 

The two 18,000-lb. capacity units are semi-trailers. In regard to this type of 
unit this packer says, “I believe semi-trailers are more economical to operate 


than bob trucks on long, heavy hauls. 


We have one 4-ton truck with a 14-ft. 


body and a loading capacity of 12,000 to 14,000 lbs. I am sure we could haul a 


14-ft. semi-trailer with a 2-ton tractor.” 





gives more miles per dollar of tire re- 
habilitation cost. 


In recapping, this superintendent 
points out, condition of carcass usually 
cannot be determined, resulting in 
many cases in money being spent that 
is not returned by the added tire life. 
In retreading, breaks and imperfec- 
tions in the fabric are discovered. 
These either are repaired or, if be- 
yond repair, the tire is discarded. 


No tire over two years old should 
be retreaded, this superintendent says, 
and retreading should always be done 
before the tread has worn through to 
the breaker strip. A tire that has been 
carefully retreaded is perfectly safe, 
he believes. As the service obtained 
from a retreaded tire is likely to be in 
direct proportion to the skill and care 
put into the work, he advises care in 
the selection of the firm which is to do 
the job. “Don’t buy retreaded tires,” 
is his advice, “and look with suspicion 
on the retreader who never rejects a 
tire sent to him for retreading.” 


Cutting Costs With Stainless Steel 


Possibilities for reducing operating 
and maintenance costs by the use of 
stainless steel and aluminum for meat 
truck bodies are receiving the atten- 
tion of packers. The advantages of 
these materials are great strength and 
light weight, making increased pay- 
loads possible, and a permanent attrac- 
tive finish that does not require paint- 
ing. Ease and low cost of cleaning also 
are factors of considerable importance. 

Although not designed specifically 
for packinghouse service, the attractive 
semi-trailer unit shown in an accom- 
panying illustration contains many de- 
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tails of design and construction ad- 
vantageous for distributing meat plant 
products. 

Trailer was constructed by the Ed- 
ward G. Budd Co. of Philadelphia. It 
is of light weight construction. Main- 
tenance of three different temperatures 
in aS many compartments is one of 
the unusual features of this job. 


Refrigerating Method 


Refrigerating system consists of 
three Ice-fin cooling units using dry 
ice. They are designed to be free from 
gas and maintain constant tempera- 
tures within close limits. Body can be 
divided into either two or three com- 
partments by 3-in. flexible kapok par- 
titions, in each of which a fixed tem- 
perature can be maintained. 


Designed to reduce corrosion and of 
light weight, both of which advantages 
are made possible by the use of stain- 
less steel, body is similar in construc- 
tion to the coaches of light weight, 
streamlined trains. It is 24 ft. long and 
mounted on a light weight, fully auto- 
matic Freuhauf chassis developed by 
the Freuhauf Trailer Co. especially for 
this unit. Floor is covered with a one- 
piece stainless steel pan with 6-in. flaps 
extending up on all sides, permitting 
flushing and draining of body without 
affecting insulation under floor. A self- 
bailing sealed drain is installed in each 
corner. 


Territory Expansion 


Exterior panels, as well as roof, are 
of unpainted stainless steel. High re- 
flectivity of these polished surfaces 
minimizes the effect of the sun on in- 
side body temperature. 


Insulation consists of kapok in sides 
and roof and balsa wood and spun glass 
in floor. Weight of body and chassis 
is 8,535 lbs. Body weighs 4,675 lbs., of 
which 2,265 lbs. is contributed by in- 
sulation and refrigerating units. 


To expand their markets and serve 
remote territory, executives of the C. 
Rice Packing Co., Covington, Ky., re- 
cently inaugurated a new refrigerated 
motor truck service catering to retail- 
ers within a 200-mile radius of the 
plant. The meats are sold directly from 
the truck. 


The primary transportation problem 
encountered in planning the new serv- 
ice was the necessity of obtaining the 
proper equipment to render efficient 
delivery, haul profitable loads and meet 
the Kentucky law which limits gross 
vehicle weight to 18,000 lbs. and re- 
stricts length of single vehicle to 26% 
ft. All of the requirements were found 
in a streamlined White Model 805 cab- 
over-engine truck with a 139-in. wheel 
base which was purchased for the 
route. 


Lightweight Body Design 


With the basic problem of transpor- 
tation solved, the company executives 
turned their attention to body and struc- 
tural details. A 14-ft. composite wood 
and steel body was considered first, due 
to low construction costs, but later cal- 
culations showed that by using a 16-ft. 
aluminum body, the body weight could 
be reduced by 1,324 Ibs. with a cor- 
responding increase in payload capac- 
ity. The aluminum body was selected 
after it was shown that saving in body 
weight would permit an increase of 
142,400 lbs. in payload capacity over a 
year’s period, or the equivalent of 22 
extra trips at full capacity. 


The all-aluminum body is refriger- 
ated by four large Kold-Hold units 
mounted at the ceiling and “pulled 
down” by a 1% hp. Frigidaire con- 
densing unit mounted in the skirt of 
the body. Unit is plugged into stand- 
ard 220-volt current whenever a night 
layover is necessary. Temperature 
within body is maintained uniformly 
at 35 degs. F. 


Building Company Prestige 


To properly display the meats, quar- 
ters of beef and sides of veal are hung 
from overhead rails. A 30-in. aisle and 
a headroom of 76 in. permit both sales- 
man and customer to stand erect while 
turning and inspecting the meats. Nine 
dome lights illuminate interior. In- 
side dimentions of body are: length, 
16 ft. and width, 71 in. Roof, sides and 
ends are insulated with Dry Zero and 
floor with cork. 

A 30-in. door is installed on curb 
side of body. Under this is a collaps- 
ible step which folds into the skirt and 
under body floor. 


Payload capacity of body is 6,500 
Ibs., usually made up of 51 quarters of 
beef, 24 sides of veal and miscellane- 
ous cuts and products which are car- 
ried on shelves near bottom of body. 
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These Trucks Keep Old Friends . . . 
Make New Friends Every Day 





When the driver comes in off a run and says ““Man, 
there’s a truck!’’—then you know what it means to 
make friends with one of these New International 
Trucks. Friendships between owners and their Inter- 
nationals have always been based on the highest type 
of performance and the lowest cost per ton or mile. 

* * * * * * 


International Harvester has been in the truck busi- 
ness for a long time . . . more than thirty years. Dur- 
ing these years there have been many changes in the 
truck industry. One of the most significant changes 
is the steady march of International Trucks up 
through the ranks to their present strong position. 
This substantial progress is the result of the sound, 
solid policies that guide our business. For example, 
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The Compafiia Swift de La Plata, S. A., uses this 2 to 3-ton International Model D-40 Truck at its Rosario plant in Argentine. 
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we build TRUCKS for TRUCK WORK, and give 
them the full backing of our nation-wide service or- 
ganization. And we build such a wide range of models 
that you can always choose an International Truck 
that fits your job, giving you perfectly balanced trans- 
portation. 

We invite you to visit the nearest International 
dealer or Company-owned branch and check Interna- 
tional Trucks against your requirements. Sizes range 
from the Half-Ton unit up to powerful Six-Wheelers. 


InternationaL Harvester Company 
(incorporated) 


180 No. Michigan Ave. Chicago, Illinois 


INTERNATIONAL TRUCKS 
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A “WINNER 


RANCIDITY 
RETARDING 


OLD GOLD 


PRINTED 


SYLPHRAP 


Sic Hams, Butts, Bacon, 
and other meat products subject 
to rancidity, may be protected 
from rancidity by the use of 
Rancidity Retarding Old Gold 
SYLPHRAP-Sylvania cellophane. 

This newly patented sheet not 
only has the very special feature 
of being able to retard rancidity, 
but it is also 100% transparent, 
so that the appetizing texture of 
the meat is fully visible. This is 
not the case when an opaque or 
semi-opaque close wrap is used. 

Discerning buyers are becom- 
ing more and more insistent 


upon seeing before buying. The 


SYLPHRAP-Sylvania cellophane is 


*(Reg. U.S. Pat. Off.) 


BRAND” ina 


WinNER Wrap 














answer is a fully transparent wrap. 
This special type Rancidity 
Retarding Old Gold SYLPHRAP- 
Sylvania cellophane is of special 
importance to meat packers. 


Attractively printed labels, in 


“QUALITY’S 





brightly contrasting colors, add 
greatly to the attractiveness of the 
packages, and help to increase 
sales by establishing brand names. 

We will gladly give you the 


names of our printing converters. 


BEST ATTIRE” 





Brancu Orrices 
Atzanta, Ga., 120 Marietta St. 
Boston, Mass.,201 Devonshire St. 
Cuicaco, Itv. 427 W.RandolphSt. 
Da tas, Tex., 809 Santa Fe Bldg. 
Puira., Pa., 260 So. Broad St. 
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MANUFACTURED BY 


SYLVANIA INDUSTRIAL CORPORATION 


at Fredericksburg, Va. 


Executive and Sales Offices: 122 E. 42nd Street, New York 


Paciric Coast 
Blake, Moffitt & Towne 
Offices and Warehouses in 
Principal Cities 
Canaba 
Victoria Paper and Twine Co., Ltd. 
Toronto and Montreal 
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MERCHANDISING MEAT 


e News from the meat selling front 





CoNsSUMER Food 
Buyinc Aabits 


OST consumers buy their meats 

and other foods near home, and 
residents of smaller cities and communi- 
ties appear to have a larger average per 
capita expenditure for food than resi- 
dents of large cities. These were some 
of the facts developed in a survey of 
buying habits made by McCall’s Maga- 
zine published under the title “Traffic 
Flow and Shopping Habits.” 

That markets are people, not places 
seemed to be an outstanding fact of the 
survey. Per capita food sales in cities 
of 900,000 population or over averaged 
$95.23; in cities of 25,000 to 100,000 and 
over the average was $99.03; cities and 
towns of 10,000 to 25,000 population 
averaged $95.84, while in communities 
having a population ranging from 2,500 
to 10,000 persons per capita food pur- 
chases averaged $102.65. 

“People do not go far to buy food,” 
the survey points out. “They buy it 
usually at the nearest grocery store and 
butcher shop. They certainly do not 
go to the next town.” Food sales were 
so constant that they were used as a 
base, and ratios of other sales computed 
thereon. In one town studied intensively 
it was found that, for every dollar of 
food purchased, 81c was spent for other 
commodities. 

“Traffic flow from the smaller com- 
munities to the bigger cities showed a 
distinct relationship to the sales of 
commodities other than food, indicating 
that families with incomes above the 
subsistence level were in the habit of 
traveling as many as 50 miles from 
home to buy the products they wanted.” 
The study shows why the per capita 
sales of merchandise other than food, 
as shown in the Census of Business, are 
usually smaller in the smaller communi- 
ties than they are in the metropolitan 
centers. 


Foods Bought in Home Town 


On food products, most of the out-of- 
town buying by families in the particu- 
lar cities studied intensively was for 
miscellaneous canned goods, cheese, tea, 
beverages, coffee and similar items. One 
hundred per cent of all cured hams, 
canned meat, canned spaghetti, crackers, 
cocoa, canned pet food, fish, dried fruit 
and dried vegetables were bought in the 
home town. On the whole, only 2 per 
cent of the food consumed was bought 
outside the town, as compared with 8.4 
per cent of the cosmetics, 20.1 per cent 
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* Helps for meat manufacturers and dealers 


of the autos, 22.5 per cent of the home 
appliances and 18.6 per cent of the 
apparel. 

Percentages of purchases in the home 
town of specified food items were as 
follows: 


HOME TOWN OUTSIDE 

per cent per cent 
eer ye ee 100.00 0.0 
eerie reer 99.0 1.0 
Canned meats ..............- 100.0 0.0 
IE, sin ies5 00405000008 98.5 1.5 
ere 98.8 1.2 
Soup, canned ...........+++- 97.4 2.6 
CROOED ocicecccccvwecnsccesess 95.0 5.0 
Dog food, canned............ 100.0 0.0 


BRIBERY IN TRADE LAW 


Further protection of interstate busi- 
ness against bribery and other corrupt 
trade practices is the purpose of a bill 
introduced in Congress by representa- 
tive Wright Patman. The measure 
would prohibit giving and receiving 
bribes, giving or using false receipts and 
other documents and would render inad- 
missible the fact that bribery is cus- 
tomary. It also provides for compulsory 
attendance of witnesses and immunity 
from self-incrimination, immunity for 
the first person reporting the facts and 
criminal penalties. It would preserve the 
jurisdiction of the Federal Trade Com- 
mission by declaring bribery an unfair 
method of competition in commerce. 





EYE APPEAL IN HAM WRAP 


Attractively wrapped hams like this La 
Perla Italian ham put out by Kingan & 
Co. catch the customer’s eye at first glance. 
The product is protected and flavor pre- 
served. Wrapper is Patapar, printed in 
color with a distinctive design. (Photo 
Paterson Parchment Paper Co.) 


PACKAGING ARGENTINE MEAT 


Plans to package and label Argentine 
meat products at Staten Island free port 
for entry into the United States and re- 
export to Central American and Car- 
ibbean countries have been announced by 
the Argentine Corporation of Meat Pro- 
ducers. The corporation has asked the 
U. S. Bureau of Animal Industry to as- 
sign a meat inspector to the free trade 
zone on a permanent basis. 

Dr. C. G. Mata, manager of the cor- 
poration’s U. S. office, stated that if in- 
spection is obtained the organization will 
send to the free port, into which meat 
can be brought without payment of duty, 
about 50,000 cases of product per month. 
This will require payment of about $50,- 
000 in duty each month if all the product 
finally enters the United States. The 
corporation produces corned beef and 
other processed and cooked meats. 

Before being re-exported or trans- 
ported out of the zone into this country 
the meat cans would be labeled, equipped 
with opening keys and packaged in cor- 
rugated paper or cardboard containers. 

The company believes it can obtain 
suitable labels and cartons in this coun- 
try more conveniently and speedily than 
in Argentina. Dr. Mata stated that 
American labels were better than those 
made in Argentina and could be ad- 
justed more quickly to meet BAI re- 
quirements and wholesalers’ need for 
their own labels. He pointed out that 
Argentina does not manufacture cor- 
rugated cartons and that product must 
be packed in wooden boxes, adding con- 
siderably to freight cost. 


HOLDING C.O.D. CUSTOMERS 


Sometimes a packer finds it necessary 
to place on a temporary C.O.D. basis 
a customer who buys considerable 
product, but who is unable to pay off a 
past-due balance immediately. Such a 
customer may be too valuable to lose, 
even though he needs straightening out, 
and his case must be handled diplo- 
matically while he is paying cash for his 
current needs and reducing his past-due 
balance. 

Many retailers are rather sensitive 
about receiving shipments marked 
C.O.D., and one packer avoids the use of 
this label as much as possible. All such 
product delivered in his own trucks is 
marked with a special colored RUSH 
label instead of the C.O.D. sticker, and 
drivers know that any product so 
marked must be paid for on delivery. 
This causes no extra work, but it means 
much to customers who prefer not to let 
their trade know they are forced to buy 
on a cash basis. 
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AVENIZED 


@ PARCHMENT 
@ GLASSINE 
@ GREASE-PROOF 


Preserve Quality and 
Freshness Longer 


"ay ~e 





Producers of Aristocrat Butter “Chiplets” use 
venized Package Liners. 


Use Avenized Liners for 


BUTTER + LARD 
SHORTENING 
BACON - HAM 


and other fatty products 


Now you can protect the freshness of 
your product longer than ever before 
—by using package liners that are 
Avenized. This newly discovered treat- 
ment of Glassine, Parchment and 
Grease-Proof makes these papers far 
more protective because it retards oxi- 
dation. And oxidation, you know, is the 
chief cause of off-flavors and rancidity. 


Take advantage of Avenized papers to 
improve the keeping quality of your 
product. When next ordering, specify 
Avenized package liners. 


Reprints of scientific reports prov- 


ing the value of Avenized Paper 

are available upon _ request. 
wooo ee 
i NP4-9 
| THE QUAKER OATS COMPANY | 
| 17 Battery Place, New York City | 
| Please send us sample sheets of Avenized | 
() Glassine (1) Parchment ( Grease-proof. | 
| RP INS DIN Sacadde civecevtasvicess | 
| NUE WON hadnevetice es eracecscners ; 
| Name of i netreisennvl aeetses ies | 
PEED: Sa teaed pees to ocwuha cede deccdas | 
| i bkikbet cies add uowews Mi werinencee | 
Wh isdilinnsiteiibacsantbaasbinoinibtas PAE. 
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Business €; ncouragement I. S 


eAim of Senate Tax Brun 


TAX BILL purposing to “bring 

greater business activity and a 

freer flow of capital into produc- 
tive enterprises,” was reported out this 
week by the Senate finance committee 
and is now being considered by the 
Senate. 

Bill contains no tax on undistributed 
profits, provides for modification of pres- 
ent tax on capital gains and in general, 
while calling for a flat rate of 18 per 
cent on corporate income above $25,000, 
is considered to be more in line with the 
desires of business than either the 
House tax bill or the present law. 


Elimination or modification of the tax 
on undistributed profits was recom- 
mended at Washington hearings early 
this year by Howard C. Greer, director 
of the department of organization and 
accounting, Institute of American Meat 
Packers. He pointed out that such a tax 
worked a hardship on packing industry 
firms which usually must depend upon 
accumulated profits for additional capi- 
tal and should be free to set aside profits 
as reserves against losses in bad years. 


Urge Flat Income Rate 


Report of the Senate committee com- 
mends the objectives of the House bill 
but states it does not go far enough in 
encouraging business. The report points 
out the need for stimulating business 
activity, reducing unemployment, sim- 
plifying the law and freeing frozen 
capital. 

“The committee believes,” the finance 
committee report says, “that the princi- 
ple of the undistributed profits tax 
should be entirely abandoned and the 
plan of taxing corporations at a flat rate 
should be adopted.” 


While elimination of the House-ap- 
proved 6-cent a pound excise on foreign 
pork, rejection of processing taxes on 
cotton, corn, rice, wheat and tobacco, 
modification of taxes on capital gains, 
and other aspects of the Senate measure 
are of interest to packers, the corporate 
income tax provisions are probably of 
primary importance. Tax rates under 
the Senate and House bills and the pres- 
ent law are compared below. 


Rates on Small Firms 


For small firms with net earnings up 
to $25,000: 

SENATE BILL.—After deducting a 
credit of 10 per cent of the difference be- 
tween actual net income and $25,000, the 
remainder of income would be taxed a 
flat 18 per cent. 

HOUSE BILL.—No undistributed 
profits tax. A graduated tax would be 
applied with a rate of 12% per cent on 
the first $5,000 of net income, 14 per 
cent on the next $15,000 and 16 per cent 
on the next $5,000. 


PRESENT LAW.—If 100 per cent of 
net income is paid out in dividends, the 
normal rate varies from 8 to 13 per cent 
and the effective tax rate ranges from 8 
to 11.6 per cent. However, this effective 
tax rate on corporations with net income 
of $25,000 rises to between 25 and 30 per 
cent if no part or only a small part of 
earnings is paid in dividends. This re- 
sults from the 7 to 27 per cent surtax on 
undistributed profits. 


Rates on Larger Firms 


For firms with net earnings above 
$25,000: 

SENATE BILL.—Provides for a flat 
rate of 18 per cent on net income. 


HOUSE BILL.—Calls for a flat rate 
of 20 per cent on net income with a 
credit of 4 per cent for dividends paid 
out. In effect, the House bill would tax 
net income at a 16 per cent rate with a 
4 per cent surtax on undistributed prof- 
its. The maximum effective rate possi- 
ble would be 20 per cent. 


PRESENT LAW.—There is a normal 
tax of from 13 to 15 per cent on net in- 
come plus a surtax of from 7 to 27 per 
cent on undistributed profits. This re- 
sults in an effective tax rate of from 11.7 
to 15 per cent if all earnings are dis- 
tributed or as high as 32.4 per cent if no 
earnings are distributed, the effective 
rate depending on percentage of distri- 
bution and total net income. 


How Rates Would Work 


The Senate measure actually provides 
for lower total taxes on corporate earn- 
ings in some brackets, especially when 
not all income is paid out in dividends. 
This is shown in the following compari- 
son of taxes which would be paid by 
small firms under the House and Senate 
bills: 


Net Tax Under Tax Under 
Income. House Bill. Senate Bill. 
$ 2,000 Se... os -mesties 

4,000 500 $ °342 

7,000 905 936 

10,000 1,325 1,530 
15,000 2,025 2,520 
25,000 3,525 4,500 


Firms with net income of $100,000 
would pay the following taxes under the 
two bills: 


Dividends Tax Under Tax Under 
Paid. House Bill. Senate Bill. 

$ 10,000 $19,600 $18,000 
20,000 19,200 18,000 
40,000 18,400 18,000 
60,000 17,600 18,000 
80,000 16,800 18,000 
100,000 16,000 18,000 


While the net income used in the 
above table is $100,000, percentage in- 
crease or decrease in tax would be the 
same for all larger corporations whether 
their income was $100,000, $500,000 or 
$1,000,000. 
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INTERVIEWS WITH 
KVP EMPLOYEES 
...sure...they re prej- 
udiced. 
.-but so are close to 
10,000 regular customers. 


weanyway, these are 
mighty interesting reasons. 


KVP FOOD PROTECTION 
PAPERS 
KALAMAZOO VEGETABLE 
PARCHMENT COMPANY 


PARCHMENT - KALAMAZOO -. MICHIGAN 



































THAT'S EASY. | SEE 
TOO MANY SHEETS 
MADE ELSEWHERE. 








YES. BECAUSE OF THE” 
REPUTATION OF THE. 


Robert Stewart, Sup’t Paper Mill No. 2 


Week Ending April 9, 1938 
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INCREASE YOUR PROFITS 
WITH LOW-COST BRINE 
MAKING METHOD 


The Lixate installation illustrated is in 
the plant of the Stedman Co., Athens, 
Ohio, where the Lixate Process is used for 
making economical brine for packing meat. 


Every packer—whether his production schedule 
is heavy or light—will find the Lixate method 
a short cut to larger earnings. This modern 
process gives a better brine of exceptional 
purity, at a lower cost. 

Packers report four-way savings. They cut down the 
labor cost for handling salt, eliminate unnecessary expense 
in mixing brine by hand, and reduce the cost for distrib- 
uting brine throughout the plant. Fourth, they achieve 
a saving of 10* to 20% on the amount of salt required. 
This increased efficiency in operation results in increased 
plant cleanliness. You get relief from the fuss and muss 
of hand mixing. 

The utter simplicity of the process is an economical 
advantage. Brine is produced without agitation or power. 
Economical rock salt is placed in the hopper above the 
Lixator. From there on each step is automatic. The salt 
flows by gravity as required. The automatically control- 
led flow of water dissolves the salt, producing fully satu- 
rated brine, self-filtered to crystal-clear purity. The brine 
flows by gravity to the storage tank, where it is always on 
hand at the turn of a valve so that you can pump or pipe 
it to any part of the plant requiring brine. A constant 
supply is ready—24 hours a day—without taxing facilities 
or adding labor. 

Installation of the Lixate process, inexpensive in itself, 
is a big step-up in plant modernization. To find out how 
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it can save you money, ask for a Lixate engineer to call 
without obligation to you. For an illustrated book show- 
ing typical installations and describing the process, write 
the International Salt Company, Inc., Scranton, Pa. 


he 
LIXATE 


REG. U.S. PAT. OFF, 


Process 
FOR MAKING BRINE 


INTERNATIONAL SALT CO., INC. 
GENERAL OFFICES—SCRANTON, PA., and NEW YORK CITY 
SALES OFFICES: Buffalo, N.Y. « Philadelphia, Pa. ¢ Boston, Mass. * Baltimore, 
Md. « Pittsburgh,Pa. *« Newark, N.J. « New York, N.Y. © Richmond, Va. 
Atlanta, Ga. * New Orleans, La. * Cincinnati, Ohio « St. Louis, Mo. « RE- 
FINERIES: Watkins Glen, N.Y. © Ludlowville, N.Y. © Avery Island, La. 
MINES: Retsof, N.Y. © Detroit, Mich. « Avery Island, La. 
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Curtine (osts 


Unexpected Benefits Often 
Follow Air Conditioning 


conditioning not appreciated or con- 

sidered by the packer when the 
equipment is planned. Like all by- 
products, however, they are a source of 
profit when recognized and utilized. 

A packer who never was able to se- 
cure a uniform cure on bellies, hams, 
butts, etc., no longer has this problem 
to contend with since installing a unit 
cooler air conditioner in his curing 
cellar. 


Terai are often by-products in air 


His trouble was due, of course, to an 
inability to maintain a uniform tem- 
perature in all parts of the cellar. A 
variation of 6 to 8 degs. F. was not un- 
usual at times. A difference of 2 degs. 
F. at the top and bottom of a curing 
tierce was not uncommon. The upper 
zone of the cellar was always warmer 
than the lower. 


Uniformly Cured 


As meats cure faster in a warmer 
temperature, uneven curing under such 
conditions was the natural result. The 
unit cooler air conditioner, by maintain- 
ing an even curing temperature of 38 
degs. F. in all portions of the room, 
made production of uniformly cured 
meats a simple matter. 

The by-product in this case was a 
considerable increase in curing capacity, 
obviating the necessity for a rather 
large investment to fit up another room 
for curing uses. Because of the un- 
even temperature previously, it never 
was possible to use but one tier of cur- 
ing tierces. Tierces may now be 
stacked without any danger that the 
meats in the upper tier, formerly in a 
zone of warmer air, will cure more 
rapidly than those in- the tierces on the 
floor. 

In another plant an air conditioning 
system in the bacon slicing and packag- 
ing room not only corrected a bad 
processing situation but reduced labor 
turnover, formerly high, to a low figure. 

Temperature in this room, where 
about 30 girls are employed, was 
formerly maintained at 55 degs. F., but 
relative humidity was _ considerably 
above what good practice required, and 
there were many complaints from re- 
tailers of mold and slime on the product. 


Week Ending April 9, 1938 





EVEN CURE 


Air conditioning, by maintaining a uni- 

form temperature in all portions of a cur- 

ing cellar, aids in the production of uni- 

form products and increases curing capac- 

ity of the cellar by making it possible to 
stack the tierces. 


iv 
and A wv 6 onditionin g 


The air conditioning system was in- 
stalled to improve humidity conditions 
and maintain dewpoint temperature of 
the air below the temperature of bellies 
brought into the room for slicing. The 
system was planned to maintain a tem- 
perature of 55 degs. and a room 
humidity of about 35 per cent. 


No More Mold 


Complaints of moldy bacon ceased 
from the time the air conditioning sys- 
tem was installed, production per em- 
ploye increased and labor turnover was 
practically eliminated. 


The curled hair vogue among women 
wouldn’t seem to be even remotely con- 
nected with packinghouse labor prob- 
lems, but it was directly responsible 
for this packer’s high labor turnover in 
the bacon slicing and packaging room, 
and the expense and inconvenience re- 
quired to continually break in new em- 
ployes at the packing table. 

In the high humidity formerly pre- 
vailing in this room, artificial curls and 
permanent waves were short lived and 
the expense of renewing them at fre- 
quent intervals influenced the workers 
to seek other jobs where atmospheric 
conditions were less damaging to their 
adornments. With percentage of rela- 
tive humidity lowered, curls and waves 





LESS LABOR TURNOVER 


One packer has reduced labor turnover in his bacon slicing and packaging room 

since installing an air conditioning system to regulate temperature, humidity and 

dewpoint. The reason is that the low humidity now prevailing in this department is 
not damaging to permanent waves. 
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THINK OF IT. 


lady Little as 


10¢ 
Per Truck 
Per Day 















\ 


WI! Give You 
PERFECT TRUCK REFRIGERATION 


Wo Bae 


ore Wo om OX 


Eliminates All Spoilage —Trimming 
Discoloration—Sliminess on even 
the Hottest Days. 
e 
Increases Customer Satisfaction 
by Delivering Your Product’ in 
the Same Condition it leaves 
your Cooler. 
2 
Saves Many Times its Cost. 
* 


Kold-Hold is 100% practical as demonstrated in thousands 
of installations throughout the country over a period of 
more than six years—used exclusively in many of the 
largest fleets. Try it in a single body and you’re bound to 
see the wisdom of standardizing on it. Literature and 
recommendation on any specific installation will be cheer- 
fully furnished without obligation. Write today. 


KOLD-HOLD 


MANUFACTURING CO. 


LANSING, MICHIGAN 
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BATAVIA MEAT BODY 


See the new Batavia Refrigerated Meat Truck 
now on tour. 

Designed by America’s leading refrigerated body 
engineer and produced by the oldest specialists in 
refrigeration, this new Batavia Meat Truck will save 
you money on meat deliveries and get your products 
to your trade as fresh as when they left your cooling 
rooms. 

Write or wire us to be sure the Batavia Meat 
Truck stops at your plant. 


BATAVIA BODY COMPANY, Inc. 
BATAVIA, ILLINOIS 





The THRIFTY 


PACKER 


« «» WANTS THE FACTS. 


He is interested in 
economy over a period 
of years. Quality is all 
important to him. He 
knows that a very small 
saving at first may 
mean costly mainte- 
nance andreplacement 
charges later. 

The fact that leading packers have installed 430 MONT- 
GOMERY ELEVATORS in their busiest plants means 
something to him. It means that MONTGOMERY equip- 
ment provides unmatched elevator service and economy 
over a long period of years. 


Write for Full Details and List of Packing House Installations 





tgomery 


blevator comp 





Elevator Specialists for the Packing Industry 


HOME OFFICE and FACTORY - MOLINE, ILL. 


Branch Offices and Agents in Principal Cities 
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stay in place longer, with a correspond- 
ing greater employe contentment with 
their jobs. 

A check-up on the results delivered 
by an air-conditioning system in a hot 
beef cooler revealed an inaccurate 
method of record keeping and resulted 
in a much more satisfactory system. 

Among the claims made for the sys- 
tem by the salesman was that, in view 
of the large number of carcasses 
handled through the room, savings in 
total shrink would be sufficient to pay 
its cost in a very short time. Accord- 
ingly, very careful tests were made 
before and after the installation of the 
system, to determine just what air con- 
ditioning was accomplishing in the way 
of shrink savings. 


Shrink Loss Continues 


Reduction in percentage of carcass 
shrink after the air conditioning system 
had been placed in service was satis- 
factory—more than the salesman had 
estimated—but the shrink loss in 
pounds continued greater than the 
packer thought it should be. 


There was a disposition to blame the 
air conditioning system and to consider 
that it was not delivering all that it 
was capable of, but all factors which 
might influence shrink figures one way 
or the other were carefully checked. 
Scales were tested, possibilities of scale 
errors were considered and experiments 
were made with various temperatures 
and humidities. No errors in procedure 
were found, nor was it possible to in- 
fluence shrink figures downward to any 
appreciable extent. 


When it had been decided to abandon 
further effort and be content with the 
situation existing, it occurred to some- 
one in the slaughtering department 
that water was being carried into the 
cooler on the carcasses and that 
evaporation of this water during the 
chilling operation might be responsible 
for the high shrink figures. 

This proved to be the case. As is 
the usual practice on the killing floor, 
weighing of carcasses was the last op- 
eration performed before they were 
placed in the chill room. It was found 
by test that approximately % lb. of 
water went into the chill room with each 
carcass. This, of course, was evaporated 
during chilling and appeared in the 
weight figures as a loss of carcass 
weight during chilling. Carcasses are 
now weighed in this plant immediately 
preceding washing. 


REFRIGERATION NOTES 


Utah Ice and Cold Storage Co., Amer- 
ican Fork, Utah, has added an in- 
dividual locker section in its warehouse. 

E. E. Henderson will install cold stor- 
age lockers in new store at Endicott, 
Wash. 

Dr. R. E. Terry will remodel building 
at Cuba City, Wis., for 500-locker stor- 
age plant. 


Week Ending April 9, 1938 


Paterson Creamery of Tracy, Cal., 
has plans for cold storage locker unit. 

Wisconsin Refrigerated Lockers, Inc., 
with headquarters at Eau Claire, is 
erecting locker plant at Bloomer, Wis. 

Hartley Dairy Co., Portland, Ind., 
has opened a cold storage locker plant. 

Roehrkasse Cold Storage Locker 
Plant has been opened at Williamsburg, 
Ta. 

R. E. Lasater is erecting cold storage 
and meat smoking plant near Winston- 
Salem, N. C. 

Bode Creamery & Produce Co., Bode, 
Ta., will install cold storage locker unit. 


CHAIN STORE SALES 


National’ Tea Co. reports sales of 
$13,393,725 for the first 12 weeks of 
1938 compared with $15,451,660 for the 
like 1987 period, a decline of 13.3 per 
cent. Net sales for the four weeks 
ended March 26 amounted to $4,344,160, 
a decline of 15.1 per cent from $6,117,- 
067 in the corresponding period last 
year. 

Sales of Kroger Grocery and Baking 
Co. totaled $53,875,716 for first 12 
weeks of 1938, a drop of 7.6 per cent 
from volume of $58,292,724 in like 
period last year. Sales in four weeks 
ended March 26 amounted to $18,153,- 
641, a decline of 9.4 per cent from 
$20,027,386 in the corresponding four 
weeks of 1937. Average number of 
stores in operation during third four 
weeks of 1938 was 4,072, or a decrease 
of 111 units from the 4,183 in operation 
last year. 

Sales of Safeway Stores, Inc., for the 
first 12 weeks of 1988 totaled $81,665,- 
557 compared with $82,401,441 a year 
earlier, a drop of less than 1 per cent. 
Dollar sales in the four weeks ended 
March 19 were off 3.3 per cent from 
those in the 1937 period, totaling $27,- 
678,052 against $28,630,000. 


PERISHABLE FREIGHT HEARING 


Next shippers’ public hearing of the 
National Perishable Freight Committee 
will be held April 19 in headquarters, 
room 308 Union Station bldg., 516 W. 
Jackson blvd. 

Subjects of interest to the packing 
and allied industries to be considered 
are: 

Protective service against cold at 
hold points and destination on perish- 
able freight; change of standard from 
ventilation to refrigeration; heater pro- 
tective service against cold at points 
on the Baltimore and Ohio R.R.; heater 
protective service against cold at points 
on the Pennsylvania R.R.; handling 
perishable traffic under Shippers Pro- 
tective Service without attendant in 
charge; change from refrigeration to 
heater service; charges on shipments 
stored in transit, and transporting pre- 
iced cars billed “Do not re-ice-ventila- 
tion.” 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, April 6, 
1938, or nearest previous date compared 
with week ago. 

Sales. 


Week e 
‘April ry Se 6.— 


an Low. ——Close. 
April March 
6. 30. 





Amal. Leather. 1,200 1% 1% 15% 4” 
Amer. H. &L:: 8,400 “3% “2% "2% (Oy 
beneee 600 «#15 14 15% 12% 
aaa ee. 1,800 7 7 
Armour IIl..... :14:400 4% 4% 4% 4 
Do. Pr. Pfd.. 1,800 84% 84% 384% on 
Do. Del. Pfd. “400 “86° “86° ‘86"" 82 
Beechnut Pack. 100 94% 04% 904% 96% 
Bohack, H. C.. * 100 1% 1% 1% 10% 
Chick. Co. Gil. "300 “i8ig “iRi “12% = 18 
Childs Co...... 3% 8% 3% 8% 
—— em - 800 18 13 13 1 
Piet Nat. “Btrs. 400 “S7i%% “S71R “S714 24% 
bete 900 §=25 25 25 23 


Gobe eo vals 2 % 2 2 

Gr. ae * istPfd. 175 117% 117% 117% 119% 
wt was’ 5 88% 88% 388% 36% 

Bormel, eases cesee eeece 18 


Kroger G. & B. 4,000 14 

Libby MeNeill.. 1,100 6% 65, 65% 6 
Mickelberry Co. 500 2% 2 2% 1% 
M. & H. Pfd... 10 8% 8% 8% 8% 
Morrell & Co.. 200 


Hiygrade Pood: id 1‘ <> Ss 
13% 14 12 


Mt. DeRaccccee 300 rt 8% 8% 8 
Proc. 4 om. 5,100 42% 42% 

Do. Pfd...... 80 121 121 1 119 
Rath Pack asl buhd waged chiens’ (reas 17% 
Safeway Strs... 2,600 15 14% 14% 12% 

Do. 5% Pfd.. 10 58 58 58 58 

Do. 6% Pfd.. 20 70 68 68 70 

Do. 7% Pfd.. 110 82% 2 82 80 
Stahl Me; Mvcis icche Sangiee Saeed evens 1 
Swift & Co..... 4,800 16% 16% 16% 15 

Do. Intl...... 2,850 238% 23% # 23% 22 
Trams Pork....2 sess seovss eevee veces 7 
U. 8S. Leather.: 1,500 4% 4 4% 8 

Do. A.vcecesse 2,000 6% 6% 655 5 

We. FS. POR. . ccon caser cases esses 50 
Wesson Oil.... 1,100 28 27% #28 Hd 

Do. PfG...... 200 72 72 2 72 
Wilson & Co... 5,800 3% 35% 35% 3 

pe 860% 500 386% 386% 386% 82 


DRY MILK IN SAUSAGE 


Experimental animals fed all-meat 
sausage required 8.8 per cent more pro- 
tein before their growth equalled that 
of similar specimens fed sausage con- 
taining 8 per cent dry milk solids, ac- 
cording to a report by Dr. H. H. Mitch- 
ell of the University of Illinois at the 
thirteenth annual meeting of the 
American Dry Milk Institute at Chi- 
cago on April 7. He reported that those 
fed the milk-sausage had a more rapid 
growth in body length than those fed 
all-meat sausage. 

Dr. Mitchell’s talk dealt with the 
“Nutritive Value of Sausage Contain- 
ing Dry Milk Solids,” and he gave a 
detailed account of feeding experiments 
in which all-meat sausage and sausage 
with milk were compared. He stated 
that minerals and vitamins in milk 
supplement the meat when these two 
foods are combined and the iron, copper 
and other elements in meat supplement 
the small quantities of these elements 
found in milk. Dr. Mitchell indicated 
it was probably safe to assume that 
milk solids improve the protein content 
of sausage, and that there is no nutri- 
tional basis for legal restrictions on use 
of fat-free milk solids in sausage. 

A. F. Pahlke, an Institute expert in 
the sausage field, who is conducting 
research on use of dry milk in sausage 
and loaf products, reported that he had 
been able to produce successfully every 
type of sausage, including summer sau- 
sage, with dry milk as an ingredient. 





PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


Capture the foreign THE “SAFE, FAST CURE” 


Ham Trade 
There are no substitutes for PRAGUE POWDER. 
Our Ham Press does a Hams cured the PRAGUE POWDER Way are tender, 
good job. Our Packing mild and tasty. The flavor sells the ham. Picnics, 
Style Shows Less Jelly Canadian Bacon, Butts and Corned Beef Briskets 






in the Can when Cook- are made tender, mild, and give the color you need 

ing is finished. to make your meats sell. Let us say again, PRAGUE 

a POWDER is better for all purposes. Take no substi- 

all Boiled Hams. Ask tutes. You buy good meats and pay the price. Quality 

Casitionsl in cures is like quality in meats. Call for PRAGUE 
- POWDER. 


You want the best cure. You want the best ham pos- 
sible. Why take asalesman’s word for a mixture when 
you can get a ‘‘fused mass”’ or a Full Boiled Pickle, 
® dried by our patented method into a soft fluffy mass, 
ready to be made into a second pickle that makes a 
Safe, Fast Cure. Use your better judgment when 
ordering. 


Prague Artery Pumped Hams are cured overnight. Use Pickle on top 
of Page 10 in booklet, cover with this pickle and smoke slowly. 


3 to 5 Day Cure Sold 
as Sweet Pickle Ham. 


THE 


GRIFFITH LABORATORIES 


1415-1431 WEST 37TH STREET, CHICAGO, ILLINOIS 
Eastern Factory: 35 Eighth St., Passaic, N. J. 
Canadian Factory and Office: 
1 Industrial Street, Leaside. Toronto 12, Ontario 


EASY TO OWN 


_ CHEAP TO OPERATE 


The Randall Revolving Oven is designed and 
built especially for baking all meat products. 
Sturdily constructed and well insulated with 
Magnesia Block. Shipped set up, mounted on 
casters, ready to operate. Equipped with gas 
burners or electric heaters. 


Standard size has capacity of 64 6-lb. pans; 8 
shelves, each 28” by 914"; complete with drip 
pans. Floor space required only 72” by 44”. Gal- 
vanized covers (2) for gears are included. 











Special sizes to order .. . write for details today! 


R. T. RANDALL & CO. 


331-333 North Second Street 
MODEL No. 64-G STANDARD PHILADELPHIA :: PENNSYLVANIA 
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BUYER'S 


GUIDE 


to new machinery, equipment and supplies 





ALUMINUM SHOVELS 


Light weight and ease of cleaning 
are features of a new line of shovels 
and scoops made by the Wood Shovel 
and Tool Co., Piqua, O. They are of 
specially-treated, non-corrosive alum- 
inum alloy. The non-rust feature of the 
aluminum blades is particularly im- 
portant in handling food products, since 
freedom from rust and corrosion pre- 
vents discoloration and contamination. 

Extremely light weight of the alum- 
inum alloy in these shovels, it is said, 
accounts for a marked saving in both 
time and labor. Elimination of from 3 
to 5 lbs. of “dead” weight per swing 
amounts to a saving of 2 to 3 tons in 
a full day’s work. These aluminum 
shovels and scoops are available with 
all-aluminum handles, and the line in- 
cludes seven different models, several 
of which are made in a number of dif- 
ferent sizes. 


CENTRIFUGAL PUMP 


Non-clogging centrifugal pumps in 
two models—Types J and K—adapted 
for handling industrial waste, process 
fluids, food products, raw unscreened 
sewage, etc., and applicable to all in- 
dustrial fields and manufacturing pro- 
cesses requiring the handling of liquids 





NON-CLOGGING 


Designed for uses requiring the handling 
of liquids with solids in suspension. 


in which quantities of solids are held 
in suspension, are announced by the 
Gardner-Denver Co., Quincy, Ill. These 
pumps are built for both horizontal and 
vertical dry pit installation. Acces- 
sories for vertical installation, includ- 
ing shafting, guide bearings, com- 
pression and flexible couplings, are 
furnished. 

Mechanical construction of the two 
pumps is identical except that frame 


Week Ending April 9, 1938 





A LIGHTWEIGHT SHOVEL 


of Type J has a foot cast integral. Type 
K has foot or base bolted to side of 
volute. 

Features of these pumps include 
castings of high tensile strength al- 
loyed cast iron; improved design of 
stuffing box; heavy-duty, double-row 
lubricated ball bearings, and disc or 
flat type renewable double wearing 
rings in impeller and front head. 


FREUHAUF BRANCH MOVES 


Chicago factory branch of Freuhauf 
Trailer Co. has moved to larger quar- 
ters at 2553 Archer ave., a shift made 
necessary by the large increase in num- 
ber of customers served by this concern 
during the past two years. 

The move places the branch in a new 
building with over 30,000 sq. ft. of floor 
space for sales and service facilities— 
an establishment said to be the largest 
exclusive trailer service station in 
America. The new set-up combines the 
latest in equipment with ideal working 
conditions. 


SILVER LINED CANS 


A relatively inexpensive form of sol- 
derless, silver lined container, suitable 
for the shipment and storage of food- 
stuffs, pharmaceuticals and chemicals 
is a development resulting from re- 
search by Silver Producers of America 
and a can manufacturer. 


So far, a 12-0z. container has been 
produced from silver-clad copper and 
steel sheets, the base metal being 1o00 
of an inch thick with a silver coating 
Wooo of an’ inch in thickness. Develop- 
ment of large sizes of containers is now 
in progress, it is announced. 


NON-SKID TREADS 


An improved type of non-slip metal, 
claimed to be highly resistant to rust 
and acid corrosion and unaffected in its 
non-slip properties, is being manufac- 
tured by the American Brake Shoe & 
Foundry Co. New product is marketed 
under the trade name of Non-Slip Absco 
Metal. 


Electric furnace abrasive grains are 
applied to cast iron bronze, aluminum 
or nickel silver by a special process of 
casting. Grains are deeply and uni- 
formly bonded in the metal at time of 
casting, forming virtually an inde- 
structible bond. Grains protrude suffi- 





PREVENTS ACCIDENTS 


Tread with abrasive grains bonded into 
metal at time of casting. 


ciently above surface to provide the 
“bite” required to eliminate slipping. 
The metal is being used for stair treads, 
ramps, industrial floors, platforms, 
elevator door sills, swing type door 
thresholds, ete. 


FOR CUTTING WRAPPINGS 


A Celowrap Cutter for use as a 
counterboy for dispensing transparent 
wrap from rolls has been developed by 
the McClintock Display Co., 3044 River- 
side Drive, Los Angeles, Calif. This new 
device is suitable for use by merchants 
and small manufacturers and in tests 
has been found quite satisfactory be- 


cause it makes a clean cut. 
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ARD futures market at Chicago had a 
stronger tone during most of past 
week, although prices suffered a minor 
setback on Monday. Values advanced on 
Wednesday and Thursday, however. 


Thursday’s market saw a fair advance 
after a lower opening. Wednesday’s 
gains were extended as commission 
house buying expanded on higher hogs 
and cottonseed oil. Packing interests 
were the principal sellers in what. was 
believed to represent realizing on lard 
acquired on the recent decline. There 
was some commission house profit- 
taking around the high points. The 
close was steady with nearby up 5@7%c 
and deferred deliveries 10@15c higher. 

Lard futures scored a rally of about 
50 points from the season’s lowest levels 
during the week. There was extensive 
liquidation as indicated by the fact that 
the open interest dropped to around 51,- 
000,000 lbs. compared with 61,000,000 
lbs. recently. There was a noticeable 
letup in pressure on the decline and 
while the market backed and filled, new 
investment buying appeared and with 
short covering resulted in a better tone. 

The improvement in the market did 
not take place, however, until after May 
lard had dipped to a level some 10 points 
under May cottonseed oil futures for one 
of the few times in history. Weakness 
in lard led to considerable buying 
against sales of cotton oil. Lard subse- 
quently rallied to about %c per lb. over 
oil on the nearby position. 


Stocks Still Growing 


Early unsettlement in the lard market ' 


was the result of further growth in 
stocks, an unsteady commodity trend 
and lack of improvement in business 
conditions. 

Distribution of lard in the domestic 
trade was on a fairly satisfactory scale 
and there were reports that England 
had been buying lard in a moderate way. 
Demand, however, was not sufficient to 
offset production and to relieve the 
minds of the trade. The market is faced 
with the prospect of a heavy Summer 
and Fall run of heavy hogs. 


Stocks of lard at Chicago did not 
increase quite as much as the trade ex- 
pected during March, the gain amount- 
ing to 4,729,245 lbs. and bringing stocks 
to around 61,000,000 lbs. compared with 
about 118,000,000 lbs. at the same time 
last year. 


Stocks of lard at seven Western pack- 
ing points on April 1 were 74,925,000 
Ibs. compared with 73,501,000 lbs. a 
month ago and 149,169,000 lbs. a year 
ago. 

Receipts of hogs at Western packing 
points last week amounted to 246,500 
head, against 215,400 the previous week 
and 273,500 last year. Wintry weather 
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of this week will probably interfere with 
the movement for a time. 

Average price of hogs at Chicago at 
the beginning of the week was $8.50 
compared with $8.85 a week ago, $10.00 
a year ago, $10.70 two years ago, and 
$9.10 three years ago. Top hogs at Chi- 
cago on Thursday were $9.15 compared 
with $9.10 the previous week. 

Average weight of hogs received at 
Chicago last week was 260 lbs. against 
254 lbs. the previous week, 238 lbs. a 
year ago and 253 lbs. two years ago. 

The corn-hog ratio for the week ended 
March 26 was 16.5 compared with 16.4 
the previous week and 8.7 at the same 
time last year. 

PORK.—Demand was fair and the 
market was steady at New York. Mess 
was quoted at $28.37% per barrel and 
family at $29.50 per barrel. 

LARD.—The market was irregular 
with only fair demand at New York. 
Prime western was quoted at 8.85@ 
8.95c; middle western, 8.85@8.95c; New 
York city in tierces, 83@8%c, and tubs, 
84% @8%c; refined continent, 9c; South 
America, 9%c, and Brazil kegs, 9%c. 
Shortening in carlots was 4c lower at 
10%c and in smaller lots was quoted 
at 10%c. 

At Chicago, regular lard in round lots 
was quoted at 5c under May; loose lard, 
57%e under May, and leaf lard, 52%c 
under May. 

(See page 41 for later markets.) 


BEEF.—Demand was fair and the 
market was steady at New York. Family 
was quoted at $27.00 per barrel. 


PANAMA BUYS DUTCH LARD 


Imports of pure pork lard into Pan- 
ama have declined more than 50 per 
cent in recent years owing to adoption 
of soya bean oil for edible purposes, 
according to the U. S. Department of 
Commerce. American lard dominated 
the market in Panama before 1935, but 
since then the Netherlands has become 
an important competitor. In the first 
11 months of 1937 the Netherlands sup- 
plied 482,000 Ibs. against 341,000 lbs. 
from the United States. 


U. S. MEATS TO CANADA 





Feb., 

1937. 

Ibs. 
Di cbtlipikhayenvese+ocntectones 1,754 
Bacon and ham 1,253 
BE eeccvetnccccccccevcusecest 6,415 
Mutton an® tamb......cccccsccee 481 1,287 
IU ou oia.s-te saabe oem 8,857 4,864 
TE 60000 0660:0560500509066000 173 
ee GE ov:ccvccccsescese SAB ccc 








GERMAN MEAT IMPORTS UP 


Germany’s livestock and meat deficit 
was balanced during 1937 by imports 
of 669,828 head of livestock, 189,345,000 
lbs. of meat and 160,491,000 Ibs. of pro- 
visions (lard, bacon and casings), ac- 
cording to the U. S. Department of 
Commerce. Imports from the United 
States were small, although this country 
was once an important source of lard, 
casings and meat for Germany. 


Principal German imports in 1936 
and 1937 were as follows: 
1936, 1937, 
Ibs. Ibs. 
Ce GED os bocicocesis 202,330 194,393 
GENE ecetsancscecans 391,466 475,435 
a re ree 69,374,000 93,117,000 
EE Scikawes aseeeweereepees 79,098,000 51,778,000 
GT SNOD a cvacnsicacacucs 40,060,000 44,451,000 
MEE oo vack cbs ades Concenaes 65,848,000 75,023,000 
GE ivocheces tke vepenuds 55,376,000 62,604,000 
BROOM cc cccccccccccccccccccchhjeeejeee 22,086,600 


Denmark furnished 33 per cent of 
Germany’s hog imports, followed by 
Poland with 14 per cent. Denmark was 
more important as a source of cattle, 
furnishing 72 per cent of the total. 
Argentina furnished 81 per cent of 
Germany’s frozen beef imports while 
principal pork suppliers were Poland 
(35 per cent) and Denmark (20 per 
cent). Denmark, Argentina and the 
United Kingdom were principal sup- 
pliers of casings, while 2,181,000 Ibs. 
came from the United States. Ger- 
many’s lard in 1937 came mainly from 
Denmark, Hungary and Yugoslavia. 


FEBRUARY CONSUMPTION 


Federally-inspected meats available 
for consumption in February, 1938: 


BEEF AND VEAL. 


Total 
Consumption, Per capita, 
Ibs. Ibs. 
February, 1988 ......... 404,000, 3.11 
February, 1937 ......... 401,000,000 3.11 
PORK (INC. LARD). 
February, 1938 ......... 420,000,000 3.24 
February, 1937 ......... 404,000,000 3.13 
LAMB AND MUTTON 
February, 1938 ......... 59,000,000 .46 
February, 1937 ......... 55,000,000 43 
TOTAL 
February, 1938 ......... 883,000,000 6.81 
February, 1937 ......... 860,000,000 6.67 
LARD. 
February, 1938 ......... 49,000,000 38 
February, 1987 ......... 48,000,000 .B7 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended April 2, 1938, were: 


Week Previous Same 
Apr. 2. Week. Week '37. 
Cured Meats, Ibs. .15,924,000 14,034,000 17,015,000 
Fresh Meats, Ibs. .46,561,000 44,982,000 43,534,000 
000 2,251,000 1,710,000 
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FORMULAS FOR THE MONTH 


Beef Loaf Pe. Luncheon Meats .... Breakfast Sausage 





Beer A LA Mope—A New Loar 


ITH the season of greater meat loaf demand ap- 

proaching, packers and sausage manufacturers are 

looking for new and tasty products to add to their 
lists of these items. The processor’s loaf line offers a great 
opportunity to develop products which will catch the public’s 
fancy. Original and pleasing loaves are good sellers, add 
variety to the better known sausage products, and may be 
leaders in directing popular attention to all of the processor’s 
line. 

While packers and sausage manufacturers make a wide 
range of loaves there is always a ready acceptance for a 
product such as beef a la mode. This loaf has been manu- 
factured and sold-with considerable success in metropolitan 
areas. 


Meat Base for Loaf 


The meat base for beef a la mode consists of 98 Ibs. of 
trimmed beef chucks cut into 1-in. pieces. The beef is cooked 
in nets in a jacketed kettle with enough water to cover. To 
the cook water is added: 

3% lbs. salt 
7 oz. black pepper 
10% oz. brown sugar 


Cook the beef for 5 to 6 hours at 210 degs. F. Remove 
the meat from the kettle and strain the beef stock. Measure 
off 29% lbs. of the clear stock and whip into it: 

5 lbs. commercial gelatin 
5% lbs. onion juice 

1% lbs. salt 

% oz. cloves 

% oz. celery seed 

% oz. chili powder 

8% oz. 90 grain vinegar 
1 oz. paprika 

Many packers have found convenience in use of ready 
prepared or specially prepared seasonings, as manufactured 
by reputable firms, in making their loaf products. Such 
seasonings also insure that each batch of loaves will be 
flavored like other batches. 


Meat Added to Stock 
Add the meat to the seasoned cooking stock while both 
are hot and mix thoroughly. Stuff the mixture in colored, 
regular or fibrous artificial casings or in meat loaf pans. 
Loaves in casings should run about 4 lbs. 9 oz. of which 
3 Ibs. 4 oz. will be meat and 1 lb. 5 oz. gelatin and stock. 
After stuffing the casing should be washed in warm 
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LUNCHEON MEATS 


UNCHEON specialties are always 
good sellers but some sausage 
manufacturers report especially lively 
demand for them at present. Such 
products offer the processor a good out- 
let for quality lean pork trimmings. 
New England style ham, pressed 
ham, luncheon meat and spiced ham 
belong to the luncheon specialty group. 
If made in federally inspected plants 
they cannot be called ham unless they 
consist of meat from pork hams. 
Luncheon specialties generally are 
made of extra lean pork trimmings and 
some beef for binder. Pork cheek meat 
may be substituted for lean trimmings 
if a less costly product is desired. 


New England Luncheon Specialty 


A good selection of pork trimmings, 
running about 95 per cent lean, should 
be used in this product. Blade bone 
trimmings are considered especially 
good for this purpose, but trimmings 


Week Ending April 9, 1938 


from cushion bruised hams and heavy 
shoulders also are desirable. Trim- 
mings with a reddish color blend better 
with the beef and result in a better 
looking product. Boneless beef chucks 
from older cattle can be used ad- 
vantageously in New England luncheon 
specialty. The meat should be dry, 
should have a bright color, and should 
be trimmed free of fat. 

The following meat ingredients are 
used in making a 100-lb. batch: 

80 Ibs. extra lean pork trimmings 
20 Ibs. boneless chucks 

Grind the pork and beef separately 
through the l-in. plate and cure 
separately with commercial cure 
especially designed for the purpose or 
with the following curing ingredients 
for each 100 lbs. of green meat: 


2% Ibs. salt 

4 oz. refined corn sugar (dextrose) 
4 oz. granulated cane sugar 

% oz. nitrite of soda 

2 oz. sodium nitrate 


Mix the ground pork with the proper 
amount of curing ingredients or pre- 
pared cure and a small amount of ice 
water and shelve in 6-in. layers in a 
cooler held at 38 degs. F. Handle the 
beef in the same manner. Hold both 
in the cooler until they are well cured, 
or from 48 to 72 hours. 

Cured beef is ground through the 
¥%-in. plate and cut in the silent cutter 
for about 3 minutes. Enough ice is 
added to keep the meat cool. It should 
be rather stiff and tacky when it leaves 
the cutter. 

Cured pork is put in mixer with a 
small quantity of ice water, which helps 
to break up lumps and make the mass 
more pliable. The beef is now added 
and the meats are mixed for 2 to 3 
minutes. Some operators add from 1 to 
2 oz. of prepared bitters while others 
put in 1 to 2 oz. of maple flavoring while 
mixing. 

New England specialty is stuffed in 
bung-size artificial casings, in cloth 
bags, or in beef bung caps. 

(Continued on next page.) 
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. Best Sellers 
g Roast Beef Loaf No. 614B 

‘*TEE-PAK’’ started something last year with Liver Cheese Loaf No. 12X 
the $500 prize contest for new and original Wild Hog Roulette 
ideas in cooked luncheon loaves... .In many Chop Suey Loaf No. 609H 
territories, scores of bologna manufacturers Cemneienenn tinal tn ioe 
and packers have greatly increased their line Bridge Loaf No. 112F 
of loaf specialties, with gratifying profit. Rai Loaf N 604B 
Again in 1938 it looks as if there will be a de- ee eee eee 
mand for more new ideas in loaves, bigger ee a Cheese Loaf 
variety, improved quality, better labels on - widen i z 
the transparent casings. ‘“TEE-PAK”’ repre- ta weotend Sour 
sentatives are experts in the merchandising Th - b a 
of loaf specialties—they can give you some others ore in the “TEE. 
good ideas and a lot of help. . . or write to PAK" Prise Winning 
the home office. Formula Book. 
“TEE-PAK" casings are licensed under Pat. No. 1959978 and other patents 
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water and placed in a meat loaf mold. 
The cover is pressed down gently, 
cooled in cold water for 30 minutes, 
and the lid pressed down a little more. 
Product in molds is held in the cooler 
at 38 degs. F. overnight. Loaves are 
removed from molds in the morning, 
washed in water containing vinegar, 
and dried thoroughly before they are 
sent to the shipping cooler. 

If beef a la mode is stuffed in pans 
it is better to put meat in the pans first 
and then cover with the gelatin solution. 
The pans are topped with a board and 
placed in the cooler to set. 


A Formula that Varies 


Another variation of beef a la mode 
can be made from the same meat 
formula. The meat is cooked in a 
jacketed kettle with enough water to 
cover. To the water is added: 


3% Ibs. salt 

7 oz. black pepper 
10% oz. brown sugar 
14 Ibs. roasted onions 


Cook the meat for 5 to 6 hours at 
210 degs. F. Remove meat from kettle 
and strain beef stock of onion residue 
and other suspended material. Measure 
off 29% lbs. (3% gals.) of the clear 
stock and add: 


5 lbs. gelatin 
1% lbs. salt 
3% oz. 90 grain vinegar 


Mix meat and seasoned stock and 
handle as in the preceding formula. 
Either type of beef a la mode may be 
stuffed satisfactorily by hand or 
through the stuffer. 

Novel flavor of the loaf can be 
heightened by adding 5 Ibs. of grated 
horseradish and/or 10 oz. of Worcester- 
shire sauce. 


BREAKFAST SAUSAGE 


IDER use of sausage for break- 

fast, as well as other meals, can 
well be stimulated with the preparation 
of tasty product especially designed for 
the purpose and with merchandising 
effort put back of it. 

Smoked pork or smoked breakfast 
sausage may be stuffed in medium hog 
casings, or in artificial casings which 
are later peeled off for a jacketless 
product. A good quality product can 
be manufactured from any of the fol- 
lowing meat formulas: 


Suggested Formulas 
100 lbs. strictly fresh pork 
trimmings, 85 per cent lean 
and 15 per cent fat 
Or: 
60 Ibs. cured lean pork trimmings 
20 lbs. cured regular pork trim- 
mings 
20 Ibs. cured lean beef 
Or: 
75 lbs. reasonably lean pork trim- 
mings 
25 Ibs. boneless beef chucks 
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Or: 
50 Ibs. cured pork cheeks 
50 Ibs. cured regular pork trim- 
mings 
The second formula is especially suit- 
able for making a jacketless smoked 
sausage, since the lean beef is chopped 
slightly to act as a binder. 


Seasoning 


Some classes of trade prefer only 
salt and pepper for seasoning; some 
like sage added—2 to 3 oz. per 100 Ibs. 
of meat; or, if a hot sausage is desired, 
2 to 3 oz. of red pepper and 2 oz. 
paprika may be used. 


Proper blending and balancing of 
seasoning and consistency in flavor are 
important in the success of any sau- 
sage. Prepared seasonings in con- 
venient labor-saving form, put up by 
reputable seasoning manufacturers— 
based on the processor’s own formula, 
if desired—insure this result. 


Hog Casing Product 


In making the hog casing product the 
pork is ground through %2- or %-in. 
plate. Place meat in mixer and add sea- 
soning and also 3 oz. sodium nitrate, 8 
oz. corn sugar (dextrose) and 2% lbs. 
of salt for each 100 Ibs. of meat. A 
very small quantity of ice may also be 
added and the whole mass thoroughly 
mixed for about 5 minutes. 


Sausage meat is stuffed in medium 
hog casings and linked in double links, 
3% in. long or longer, hung on racks 
and showered with cold water to re- 
move grease and sediment from outside 
of casings. It is then taken to cooler 
and spread on trucks or in hanging 
sections and left overnight at 38 degs. 
F. Product is removed from coolers and 
allowed to remain in natural tempera- 
ture for about 2 hours before going to 
the smokehouse. 

Put in smokehouse at 115 to 120 degs. 
and maintain this temperature for 
about 3 to 4 hours. The product does 
not require a heavy smoke. Place in 
storage cooler at 45 to 50 degs. and 
hold for at least 3 hours until thor- 
oughly chilled before packing. This 
product should be manufactured only 
as needed. 


Jacketless Smoked Sausage 


Jacketless smoked sausage was espe- 
cially developed for summer sale, but 
has proved successful in all seasons. 
Cured pork is ground through %-in. 
plate; beef is chopped slightly for bind- 
ing and added to pork in mixer. Mix 
with seasoning but no additional mois- 
ture. 

Stuff in 1%-in. artificial casings and 
link off in 5-in. lengths. Smoke in a 
cool house “for 3 hours at 130 degs. F. 
and then cook at 160 degs. for 10 min- 
utes. Cooking is usually done in a steam 
house to prevent smearing. Sausage 
should be placed in front of a fan fol- 
lowing cooking, to dry off the casing. 

Meats used in jacketless smoked sau- 
sage must not be ground too fine or 
cooked too much, or the pork may be 


smeary and spoil appearance of the 
product. Casings should not be removed 
or sausage packed until just before 
shipment. 


LUNCHEON MEATS 


(Continued from preceding page.) 


If artificial casings are used the prod- 
uct is smoked for 2% hours. Start with 
110 deg. temperature and dense smoke 
in house and gradually raise tempera- 
ture so it will be 160 degs. for last 30 
minutes. Cook at 160 degs. for 2% 
hours, remove and cool in cold water 
for 30 minutes. 

Cap end beef bungs cut 18 in. long 
also are used as containers for this 
product. Medium-sized beef bladders 
also are suitable. Product is stuffed 
and placed in a 120-deg. smokehouse. 
It is smoked at this temperature for 
1% hours, raised gradually to 130 degs. 
for next hour and to 140 degs. for last 
hour. After 3% hour smoke, product 
is cooked from 2% to 3% hours, de- 
pending on size of container, at 160 
degs. F. It is then showered with cold 
water for 5 minutes and hung at room 
temperature for 2 to 3 hours to cool 
before it is placed in storage cooler. 

Product in beef bungs is sometimes 
cooked in molds or ham retainers for 3 
hours at 170 degs. It is then chilled in 
cold water, removed from molds and 
smoked until fairly dry. 

When meat is stuffed in bags it is 
smoked for about 2 hours at a low tem- 
perature. Some producers, however, do 
not smoke the bag product. Cooking 
time and temperature are the same as 
for casing product. As soon as bags 
are removed from cook tank, they 
should be rinsed off with warm water 
to remove all grease. Product should 
hang at natural temperature until bags 
are thoroughly dry. 

Bags are dipped in paraffine wax of 
126 deg. melting point, the wax being 
brought to a temperature of 230 degs. 
before product is dipped. After a mo- 
mentary dip the waxed bags are raised 
up and hung on a rack directly over 
dipping tank. The wax dries quickly. 
Only a little ice should be used in mak- 
ing bagged product, since excess mois- 
ture is likely to work through fabric 
and cause blistering of wax. 


Spiced Luncheon Meat 


Spiced meat is similar to New Eng- 
land specialty except that the pork is 
more finely ground and the product 
spiced. Following meat materials are 
used: 

80 lbs. extra lean pork trimmings 
20 Ibs. boneless chucks 

After curing pork is ground through 
%- or %-in. plate. Beef is cut in the 
silent cutter and added to pork in the 
mixer with: 

6 oz. ground white pepper 
% oz. cloves 
% oz. cinnamon 

The cinnamon may be omitted and 
cloves used. Maple flavoring also ‘may 
be used in this product. 
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WHETHER YOU SPRAY PUMP OR ARTERY PUMP 


NEVERFAIL 


3-DAY HAM CURE 





DON'T OVER-STUFF THE 
W/,,,  GOOSE THAT LAYS 
/, HE GOLDEN EGGS! 











ae Ham is a cut that is definitely in the ‘‘quality” class. It was 
_ not price, but quality that enabled foreign hams to cut so 


LE I 








Some Other MAYER 
Special Seasonings: 
Pork Sausage (with or 
without sage) 
Wonder Pork Sausage 
Braunschweiger Liver 


heavily into the American market. Unless the texture, 
flavor and juicy tenderness is right, you cannot expect 
your hams to win repeat sales. 


Now, with NEVERFAIL 3-Day Ham Cure, meat packers are 
able to meet and beat foreign competition. Some packers, 
however, are following recommendations which advocate 
overpumping the hams. The result is a wet, soggy product, 
doomed to failure in a highly competitive market. 


Whether you spray pump or artery pump, follow the lead of 


ee the country’s most successful packers. Standardize on 

Chili Con Carne the NEVERFAIL 3-Day Ham Cure, which specifies 
“toa 10% pickle added. It produces a ham of perfect texture 
Thuringer which retains all the natural binding qualities of the 
Bologna meat. ..a ham that cuts smooth and clear. What's more, 

ag it produces a distinctive flavor, obtainable only through 


and other seasonings for every 
type of sausage 








the use of this spiced cure. 


Let us prove these facts with a demonstration in your own 
plant. Write us! 


WE LEAD... Others Must Follow 
H. J. MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago, Illinois 
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Hog Cut-Out Results 


OG costs averaged lower during the 

first four days of the current week 

but product prices were weaker and cut- 

out values were less favorable than 

those of a week ago on all but the 

heaviest average shown in the test on 
this page. 

Stormy weather conditions through- 
out much of the Chicago marketing area 
resulted in small receipts and rising 
prices. Top advanced to $9.15 on Thurs- 
day for a limited number of hogs with 
$9.00 marking top of most sales. Low 
point of the week was reached on Tues- 
day when the top was $8.75. On the 
closing day of the period good and choice 
170 to 240 lb. hogs sold from $8.75 to 
$9.10; 250 to 280 lb. butchers $8.60 to 
$8.85 and heavier kinds at $8.40 to $8.65. 

Receipts at the eleven principal mar- 
kets during the four days totaled 158,000 
head. This was 27,000 less than a week 
earlier, 55,000 less than a year ago and 
17,000 less than two years ago. The de- 
cline in receipts at Chicago was much 
heavier than at some other markets as 
it was almost impossible for hogs to be 
trucked in and practically half of the 
receipts have been arriving by truck. 


LARD EXPORTS MOUNT 
(Exports in four month period, November through 
February) 

|Mill- 





ion 
1937- 
1938 1934- 
—80 1938 
_—60 
1938- 
1936- 
40 1937 1936 





Lard exports during the first four months of the 
current packer year were greater than for any like 
period since November, 1933-February, 1934. 





little reason to move product unprofit- 
ably. 

The test on this page is worked out 
on the basis of live hogs and green 
product prices at Chicago, with repre- 
sentative costs and credits. 


MORE PROVISIONS TO U. K. 


Seventy-five per cent of the lard im- 
ported into the United Kingdom in 
February came from the United States, 
according to A. J. Mills & Co., Ltd. 
Lard imports totaled 12,152,000 Ibs., 
of which 9,115,000 Ibs. came from the 
United States. This compared with 
total imports of 11,962,000 lbs. in Feb- 
ruary, 1987, and 38,826,000 Ibs. from 
this country. Canada was the only 
other country supplying important 
quantities to Britain in February. 

The United States also had the great- 
est share in the February British ham 
trade, supplying 2,360,000 lbs. of the 
4,940,000 lbs. imported. Total ham im- 
ports in February, 1937, were 4,819,000 
lbs. with 1,702,000 lbs. coming from this 
country. Bacon imports from the 
United States amounted to 149,000 lbs. 
in February against 70,000 lbs. a year 
earlier. 


JANUARY LARD MOVEMENT 


Estimated production and consump- 
tion of lard from federally inspected 
slaughter during January, 1938, com- 
pared: 















































High cost of hogs and high operating to, 6, 
expense because of low volume call for CANADIAN STORAGE STOCKS Production, M Ibs........ 126,503 111,706 90,448 
careful check on cut-out results and un- . .- beginning of gues 98.008 145,800 
usually good merchandising of fresh Stocks of meat in Canada: tome, tet ua, % = 
pork to avoid considerable loss. With March 1, ‘Feb. 1, 5-yr. Exports (refined and RS: Sy Sa 
the volume of pork meats now available, g..¢ ‘ oe . 2.98507 6.0 a ee Sone 20,453 22,295 8,855 
and with the advantageous position of Veal -.-..0..0... 802426 1,464,457 MM Ibs. sn nese teee 60,424 69,684 44,688 
storage stocks, there would appear to be Mutton “& lamb.. 8°714;900 “ 8 18 ae Gia a a Co 

HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
(Hog prices and product values based on THz NaTIONAL Provisioner DatLy Marker Service, cutting 

percentages taken from actual tests in Chicago plants.) 

Per Cent Price Value Per Cent Price Value Per Cent Price Value 
live er per cwt. live r per cwt. live er per cwt. 
wt. Yb. alive fb. alive wt. b. alive 

180-220 Ibs. 220-260 lbs. 260-300 lbs. 

SNE NOD 6 s6civhswas Saws viol 14.00 15.6 $ 2.18 13.70 15.5 $ 2.12 13.40 15.4 $ 2.06 
0 AT A Se eee ree 5.70 11.3 64 5.40 10.8 .58 5.10 10.9 56 
SN I on oc com ewe sia whuae 4.00 17.0 .68 4.00 17.0 .68 4.00 17.0 68 
if 8 eer 9.80 19.2 1.88 9.50 17.8 1.69 9.00 16.8 1.60 
BSN NS dalek vias c's VeR a ees 11.00 14.8 1.63 9.70 13.3 1.29 3.10 12.5 89 
EE Wisc ko b.odiew ws. 0eeewerdesy 2.00 9.8 20 9.90 9.5 94 
aise atin 5 wena wee wien 1.00 68 06 3.00 5.9 18 5.30 6.3 33 
i, 2 fs 2.50 6.3 16 3.00 6.3 19 3.30 6.3 21 
i REE Ae res 2.10 7.3 15 2.20 7.3 16 2.10 7.3 15 
Pee. PON WES. se See 12.80 7.6 97 11.00 7.6 84 10.20 7.6 -78 
Pe i ae eee 1.60 11.8 19 1.60 11.8 19 1.50 11.8 18 
MII: oon, nas bh Gd 6-040 0% Good 3.00 8.8 -26 2.80 8.8 25 2.70 8.8 24 
Feet, tails, neckbones........... 2.00 aed .08 2.00 pahdes .08 2.00 aes .08 
Ge ON WS oS eN Gc cece ee ecice 32 pare " 82 pao ee 82 
TOTAL YIELD AND VALUE...69.50 $ 9.20 70.50 $ 8.77 71.50 $ 8.52 

Cost of hogs per cwt.......... $ 8.75 $ 8.72 $ 8.52 

Condemnation loss............ 04 04 04 

Handling & Overhead......... -79 -70 64 
TOTAL COST PER CWT ALIVE $ 9.58 $ 9.46 $ 9.20 
TOTAE VEO i <6 éeweticetess 9.20 8.77 8.52 

pe ee. eee ee eee 38 .69 68 

eS eer eee -76 1.66 1.90 











Week Ending April 9, 1938 








List of Polish Ham Importers 
Ampol, Inc. Meyer and Lange 


380 Second Avenue 434 Greenwich Street 
New York, N. Y. New York, N. Y. 
Gramercy 5-5270 Walker 5-7735 


American Barter & Trading | yj Mills and Co., Inc. 


730 Gravier Street 17 State Street 
New Orleans, La. New York, N. Y. 
Main 2195 Whitehall 3-8291 





Duane Produce Company 
2 Broadway 
New York, N. Y. 
Bowling Green 9-0755 


J. §. Hoffman Company 


179-181 Franklin Street 
New York, N. Y. 
Walker 5-5800 
INinois at Orleans Street 
Chicago, III. 
Superior 9300 


Geo. A. Hormel Co. 


155 East 44th Street 
New York, N. Y. 
Vanderbilt 3-4488 


Huston and Milkowski, Inc. 
612 No. Michigan Avenue 
Chicago, III. 
Superior 3604 


Polish Ham Import Co. 
1921-1951 E. Ferry Avenue 
Detroit, Mich. 
Plaza 5164 


San Trading Company, Inc. 
89 Broad Street 
New York, N. Y. 
Bowling Green 9-0580 


John Thallon and Co. 


8 Broadway 
New York, N. Y. 
Bowling Green 9-4867 


Vita Food Products, Inc. 
644 Greenwich Street 
New York, N. Y. 
Walker 5-9180 


Packed Under the Polish 
Government Inspection 





All Meat Products of Poland Are Marked 
**Madein Poland” or ‘‘Product of Poland’’ 




















BEWARE OF IMITATIONS 








NO TIME TO LOSE! 


There’s just time left to fill your 
stockinette requirements for the 
coming Easter Ham rush! Wire 
today . . . one-day delivery guar- 
anteed | 


7.7 h beaker 


222 W. ADAMS ST. 
CHICAGO, ILL. 


Selling Agent THE ADLER COMPANY Cincinnati 


IMPROVED! 


Little Giant Ice Breakers. 


BEFORE THE HOT SUMMER MONTHS. 
seslote condenser 


e /, y CC. LEM Y 
ELP your refrigerating equipment face the severe con- 
ditions of warm weather with higher operating efficiency. 
One of the best things you can do is, fortunately, also easy 
and economical. Remove heavy scale and rust deposits from 
your ammonia or other refrigerant condensers and you auto- 


matically restore normal heat transfer capacity to these 
_ important units. 





Restores Peak Performance 


With the development of Oakite Compound No. 32 the job 
is done quickly, at low cost, with complete safety to the 
equipment. Cleaned now, your condenser will operate at 
peak performance just at the time when top-notch efficiency 





is most needed. 


Write for helpful data on condenser cleaning, and on all 

plant and equipment maintenance. No obligation. 
Manufactured only by 

OAKITE PRODUCTS, INC., 20A Thames Street, New York, N. Y. 

Branch Offices and Representatives in All Principal Cities of the U. S. 


OAKITE 


- (ertified CLEANING 
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This model and nine others 

of varying capacities and 

sizes to choose from. 

Any desired size of broken 

ice from peas to goose eggs. 

Hand, pulley and motor 

drives. 

ATTRACTIVE PRICES 

Write for Folder 


MICRO-WESTCO, INC. 


MODEL 90-F Dept. P-41 Bettendorf, Iowa 
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PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada from At- 
lantic and Gulf ports: 

















Week Week Nov. 1, 
ended ended 1937 to 
April 2, April 3, April 2, 
1938 1937. 1938. 
PORK. 

To bbls. bbls. bbls. 
United Kingdom ....... ee kee evs 65 
Continent .. ; sp a patente 59 

BRANES cosas -ececeecdcs 2 124 
BACON AND HAM. 
M Ibs. M ibs. M Ibs. 
United Biagio ae 4,130 8,609 83,652 
Continent ... ares eeaaie alate 1,907 
pL Ree 82 4 496 
SS ae Dl wvivewsis 52 
Other Countries .. ote | weak bineesai 56 
BE ery ee 4,165 8,613 86,163 
LARD. 

M Ibs. M Ibs. M Ibs. 
United Kingdom ........ 1,934 2,297 66,118 
me 190 37 4,984 
Sth. and Ctl. America... 145 33 1/393 
West Indies ........ : 142 113 4,388 
B. N. A. Colonies. . rae  Autacwsn 14 
Other Countries .. oe: eee ow aesan 84 
MN  .s.oicke~ saa nee 2,413 2,480 76,981 

TOTAL EXPORTS BY PORTS. 

Bacon and 
Pork, Ham, Lard, 
From bbls. M Ibs. M Ibs. 
New York . oi 25 483 594 
EE fo4:6.0.:0:0 ee 12,500 10 
Philadelphia , sxtas eee 9 
New Orleans ... : — re 284 
W. St. Johns... 2'623 1,285 
Halifax 1,046 231 
Total week ..... 25 4,165 238 

Previous week ... oe 5,132 
2 weeks ago... . a 10 4,780 3) oH 
Cor.. week 1067 ....0s000. eoese 3,613 2,480 


SUMMARY NOV. 1, 1937 TO APRIL 2, 1938. 


1937-1938. 1936-1937. 
tO ae 25 49 
Bacon and sone, . eae ° 163 69,913 
Lard, M sneer’ . -76,980 46,036 


MEAT IMPORTS AT NEW YORK 
For week ended April 1, 1938: 


Point of Amount 
origin. Commodity. Ibs. 
Argentina—Canned corned beef..... . $3,400 
—Beef extract in tins............ 240 
Brazil—Jerked beef ..........eee0005-- -- Gr 
Canada—Fresh chilled pork cuts..... sei 1,130 
—Smoked bacon ............ ‘ 3,760 
—Fresh calf livers... . 7 : 2,220 
—Pork sausage ........ <eKes 580 
England—Beef extract .............++:+- 1,440 
Germany—Cooked ham in tins............. 22,645 
—Tinned cooked pork loins. 3,720 
—Smoked sausage ....... 4,292 
Holland—Cooked ham in tins.............. 11,881 
—Smoked ham ............ 1,030 
Irish Free State—Smoked bacon .......... 6,634 
UND 04.0.5) Naw cndntes ace catecouwar 10,643 
—Smoked sausage .............- . 2,250 
Lithuania—Fresh frozen pork cuts........ 7,432 
New Zealand—Fresh frozen calf livers.. 1,222 
—Fresh frozen beef cuts. . 165,994 
Poland—Tinned luncheon meat.......... . 6,145 
—Tinned spiced ham.............. 288 
—Cooked ham in tins............. 601,986 
—Smoked bacon ............. a 26,307 
—Sweet pickled bellies.......... 3,162 
—Tinned cooked pork butts. 5,400 
—Cooked veal in tins............... 5,145 


CANADIAN BRANDED BEEF 


Beef branded in Canada during Feb- 
ruary, 1938, totaled 3,269,604 lbs. com- 
pared with 3,100,247 lbs. in the same 
month of 1937. Of this total 1,013,600 
lbs. were red brand and 2,256,004 lbs. 
were blue brand. 


Week Ending April 9, 1938 





FUTURE PRICES 


SATURDAY, APRIL 2, 1938. 


Open. High. Low Close. 
LARD— 
BE teeaNa won ne 8.05 8.15 8.05 8.10b 
July .8.25 8.35 8.25 8.85b 
Sept. .. 8 45 8.55 8.45 8.55 
aa 8.60 8.55 8.574 
SOs snesenssean 8.70 : 8.70 
CLEAR BELLIES— 

BD e645 0405085. 054 .70 
WD S00se02cenes 10.82%4n 
MONDAY, APRIL 4, 1938. 

LARD. 
SN Nees ce sath 8.00 8.02 7.92% 8.02%ax 
SE hea yweesean 8.27% 8.27% 8.17% 8.25b 
Sept. ... 8.50 8.50 8.40 8.50ax 
Serer etree 8.50 ons oth 8.50b 
Gs saeecaseves 8.60 8.60b 
CLEAR BELLIES— 
BE San Vie es Rene ace 10.70ax 
DD S08 ve ewev es, 2% 10.80ax 
. TUESDAY, APRIL 5, 1938. 
LARD— 
May 8 0. of et 8.10 7.97% 8.10 
July .B5 8.20 8.35ax 
8.52% 8.45 8.521%4b 
8.55 8.50 8.55b 
8.65 8.60 8.65b 
10.65ax 
10.80ax 








LARD— 

May 8.07% 8.30 8.07% 8.25ax 
July oq octave ee 8.50 8.30 8.47% 
Sept 8.57% 8.70 8.52% 8.67%ax 
ees 8.60 8.72% 8.55 8.72% 
SEE: Sh devaatenes. 60% AER 8.72%b 
CLEAR BELLIES— 

Se ee 10.65n 
SE av ascxmorkee ses 10.80n 
THURSDAY, APRIL 7, 1938. 

LARD 

ee 8.22% 8.32% 8.22% 8.30b 
July 8.45 8.55 8.45 8.55ax 
Sept. 8.65 8.80 8.65 8.80ax 
ME beawena kee 8.70 8.82% 8.70 8.82\%ax 
: eer rrr er” 80 8.87% 8.80 8.874%b 
CLEAR BELLIES— 

BE Walt teamane Sau 10.65n 
PE cesuseseveke ane 10.80n 
FRIDAY, APRIL 8, 1938. 

LARD— 

May ... 8.35 8.37% 8.35 8.35ax 

July ... 8.55 8.57% 8.55 8.55 

Sept. ... 8.80 8.824% 8.80 8.80ax 

Oct. ... 8.87% 8.87% 8.85 8.85ax 

Jan. ... 8.95 8.95 8.92% 8.92Y%ax 

CLEAR BELLIES— 

BE San: sesaae . | eaticaso ~~ “eed 10.65n 

TE aCe Rages  \“necee —  deawes 10.80n 
Key: ax, asked; b, bid; n, nominal; —, split. 


MEAT STOCKS DECLINE 


Meat stocks on hand at the seven 
principal markets on April 1, 1938, 
were less than on March 1 and consid- 
erably under those of a year ago. Lard 
stocks showed an increase of approx- 
imately 1% million pounds but were 
less than half those on hand a year 
earlier. Pickled meat stocks declined 
10,000,000 pounds during March, 
skinned ham movement being heaviest. 

Meat stocks normally decline in 
March, there being an increase only 
once in the past 10 years during this 
period. While the decline in the month 
just ended was greater than in the 
same period one and two years ago, it 
was less than in March 1934 and 1935. 
Pickled meat stocks on hand were about 
20,500,000 Ibs. higher than on April 1, 
1936 but 43,000,000 Ibs. less than 1937. 





CASH PRICES 


Based on actual carlot trading Thursday, 
April 7, 1938. 


REGULAR HAMS. 





Green *8.P. 
19 
18 
17% 
16% 
. 
Grew *S.P 
SD edonk.sickhtaunes eeu 15% 15 
BE ddan civ skevebanasenn ven 15% 14% 
Sore errr ere. 15% 14% 
Ok eee 15% eyes 
EE GD. Wocuwseceeuscksen 15% 
SKINNED HAMS. 
Green *S.P. 
foe ah dst acukeeoraes cee 18% 18 
RRR Ee Ea ©: 7% 17 
MONEE Oki.’ ders tdecedwet eenee 17 @1T% 16% 
SE Gris i «kites chien welkea od 17 @1T% 16 
EE eak< ns Ge eens hon oneel 16 
DL ban sos ketesnaetohonee 16 15% 
BS cack pe ules mre ed 15% 15% 
MEET. Sbe'gw'n:0,Gaesisghas ee Ouse 15 15% 
SGD be vedaded stan <daceeshar 15 14 
Br GE bodes cneyenneces ss 15 14 
PICNICS. 
Green *S.P. 
a SEE OEE by reer bs 11 12 
FE eres tre ate 11 @11% 11% 
Ror re es 2S <- 11 11\% 11% 
OEE Akos etcatuacebe eRe 11% 11% 
TBES cecncvcccveccevecedseses ll @11\% 11% 
Short Shank 4c over. 
BELLIES. 
(Square cut seedless) 
Green *D.0. 
DD siniss os: vusccaaeateneeeat 17 18 
Pics 5.48. svoas can inienen 16% 17 
} 2 Berroa 15 16 
EEE Gos 0d oveebnvesesseseas 13 15 
SEE 4.50 Sveiek bce der ne seen 12 14 
BOG nen veicapenvinaectaecs 12% 138% 
*Quotations represent No. 1 new cure. 
-D.8S. BELLIES. 

Clear Rib 
eee 11 e008 
EEE assis b-a:4.0/cbdra nies wee 10% eo 
BEE igBiass0-0 94440 aalainaeha 10% eeece 
RRS NRO S Bie I ENE TSE, 10% 10 
RRR gy aie ee: 10% 10 
aa an eee 10% 10 
on rr a 10% 10% 
GPE oe von s.cduncenesenanses 9% 9% 

D.S. FAT BACKS 

S Beeerer irr eee ee Ee ee 6 
a PRT ay rere rer ere oe 
I So onwidie'ss 3: dpe sanca hee xae be tmenwene asa 7 
BEE wo.a52> enh ee cawssacesd pEWES Hep ae HORawED 1% 
BEE. 6 baie 6 40.0 8 6.0 gee Cdyn be TENE RT EN CASS Oke 7% 
Breve rrr i re errr eer ere ee 7 
DPE cineca 00 0eisv bibs sensed tw hbewess yas ees 8 
BP vvvcsdsccvewsseceovccaghesagedenessvens 8% 

OTHER D.8. MEATS. 
a Short Clears......... 10 
Extra Short Ribs............ 35 10 on 
Regular Plates ............. - ™ 
COGN DEREOD 00i0e.sscccsccous - 6 
RR ee rrr ee 7 
Green. DONGPS TOW... ov vcccsccsscecceyerse 9 
Great ROUGE SOW. oo ccccscncccccsccevcces ™% 
LARD. 

TN, I, 6.9.6.5 0:0:0.0:0:0.9'4.0:4405.0.90008 8.30 b 
Pete OGRE, TOGO. 00. ie ccc csecevcsesecnve 7.80 
Neutral, in aida’, sides neals faecal 9.75 n 
OME TMU ahccaicas oe tae sca ctaleasennseee 7.75 n 


LESS POULTRY CANNED 


Poultry canned during February, 1938, 
showed a decline of 2.13 per cent from 
the quantity canned in the same month 
year earlier. The 21 reporting firms 
canned 2,968,112 lbs. in February this 
year and 3,032,831 lbs. in February, 
1937. In January, 1938, the quantity 
canned totaled 2,728,262 Ibs. 
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THE FRENCH 
HORIZONTAL 
COOKER 


For all 


rendering 


requirements. 


Piqua, Ohio 











Jacketed castings of alloy semi-steel; long-lived; effi- 
cient; well-agitated. Write for our circular. 


THE FRENCH OIL MILL MACHINERY CO. 


an hour. 

















Institute Campaign 


(Continued from page 14.) 


ties, of which we have a great number, 
steaks are served.” 


The campaign is moving on in all 
sections of the country, and is stimulat- 
ing interest among consumers in a 
variety of ways. District chairmen in 
Erie, Pa., and in Louisville, Ky., are 
utilizing the radio each week, passing 
along to housewives the latest informa- 
tion regarding meat prices, and other 
interesting features concerning meat. 
Other chairmen are doing a vigorous 
job in promoting interest both among 
the trade and among housewives. 


A Livestock Tribute 


An interesting report on the active 
co-operation extended by organizations 
outside of the meat packing industry 
comes from a recent issue of the Chi- 
eago Daily Drovers Journal: “Some 
concerns have given more than lip serv- 
ice to their protestations of interest in 
the welfare of the livestock farmer. 
Two instances come to attention, both 
highly gratifying. Both are in connec- 
tion with the campaign to promote the 
use of meats. 

“In the J. I. Case Co. ‘Eagle,’ a 
publication for the dealers of that or- 
ganization, appears a full-page edi- 
torial under the caption, ‘Eat More 
Meat,’ in the course of which appears 
this suggestion to dealers: 

“Promote meat in national and local 
advertising based on the following 
facts: Approximately two-thirds of the 
tillable land in the United States is 
devoted to raising feed for live stock; 
sale of meat animals provides the 
farmer with his largest single source 
of income; an increased meat consump- 
tion means larger and better markets 
for the farmers’ meat animals, a better 









3ONo. LaSALLE ST. 
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SMITH, BRUBAKER & EGAN 


ARCHITECT & ENGINEERS 
CHICAGO, ILLINOIS. 


BB ree ear REXNE neous Te Ml 
THE MEAT PACKING INDUSTRY 


market for farm products means a 
better market for the products the 
farmer buys. Meat prices are attrac- 
tive; quality is improved. Now you can 
serve meat more often.’ 


Boosting Meat 


“Right along the same line comes the 
announcement that another’ great 
equipment concern, Allis-Chalmers, is 
contributing time on its radio chain 
programs, April 2 and 9, for the pur- 
pose of putting in a plug for meats.” 


Meat Board Drive 


(Continued from page 14.) 


Meat promotion copy was supplied to 
a San Antonio, Tex., station for a two- 
weeks’ broadcast. Two special talks on 
the emergency meat program were pre- 
sented by the Board’s staff members 
over station WHO, Des Moines. A live- 
stock marketing agency representative 
in Buffalo, N. Y., is broadcasting the 
meat message over several stations 
regularly. 

Livestock marketing agencies are co- 
operating in the special push for a 
greater use of meat. Short announce- 
ments supplied by the Board are being 
used on their daily broadcasts over some 
35 stations of 12 states. 


Other Cooperation 


Animal husbandry departments of col- 
leges and universities have worked 
closely with the Board in this special 
program. From New Jersey to Oregon 
they have responded wholeheartedly to 
the suggestion that they broadcast 
about meat and seek newspaper public- 
ity on the subject, using material fur- 
nished by the Board. These men appre- 


All Steel Construction. Practically indestructible. 
Delivers finely finished, uniform product in one con- 
tinuous operation without use of cage mills, screens 
or elevators. Sizes: 12 h.p. to 100 h.p. 
Handles to 12% grease—25% ist Capaciti 


Write for grinding facts, prices, terms, etc. 


J.B. SEDBERRY, INC., Dept. 96, Franklin, Tenn. 
















“JAY BEE” 


Grinds meat scrap, 
fish scrap, tankage, 
cracklings, dried 
bone, fertilizer in- 
gredients, etc., at 
a lower cost per ton 
than any other 
grinding equip- 
ment. 






to four tons 

















nots 


ciate the opportunity to serve the 
industry. 


At one of the state universities a radio 
talk furnished by the Board was used in 
radio farm flashes over 16 stations. 
Highlights of the talk were furnished by 
the university to all dailies in that state. 


Cordial working relations established 
with home service departments of pub- 
lic utilities companies have proved very 
helpful. Informed of the emergency 
situation and of ways in which they 
could assist, these women immediately 
responded. They have given special at- 
tention to meat in their cooking classes. 
They have emphasized the importance 
of meat for health, its reasonable price, 
its high quality. These home service di- 
rectors were given permission to offer 
the Board’s recipe books at their meet- 
ings. As a result, requests for more than 
50,000 copies of this book have come 
from 107 cities of 33 states. 

Thousands of homemakers were buy- 
ing less meat or had stricken it from 
their shopping lists, having been influ- 
enced by the propaganda of last fall 
concerning “sky-high” meat prices; and 
though meat prices declined sharply, 
homemakers still passed up their meat 
markets. The Board’s schools of meat 
cookery offered a fine opportunity to 
bring the truth about declining prices 
and the high quality of current meat 
supplies to these women who buy, pre- 
pare and serve the family meals. 

During the first three months of this 
year a total of more than 300,000 house- 
wives have attended the Board’s cooking 
schools in 48 cities of 21 states. Besides 
being informed of the price and quality 
advantages of the current market, they 
have learned the value of the less-de- 
manded cuts and how to buy, cook and 
serve meat to better advantage. They 
have been informed concerning the value 
of meat for health, its place in the 
child’s diet, etc. 














Can you produce 2% FAT meat scraps? 
We'll gladly tell you how. Write! 


E. W. McCULLOUGH 


3924 N. New Jersey St., 


Indianapolis, Indiana 
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TALLOW.— 
New York was rather quiet and heavy 
in tone during the past week with 


The tallow market at 


turnover estimated at 250,000 lbs. Ex- 
tra was quoted at 5%4c, delivered, a 
decline of 4c from the previous week. 
While consumers were not displaying 
any particular desire to buy nearby 
tallow, there was more soaper interest 
in May-June. Larger local producers 
were reported well sold up but there 
still appeared to be pressure on the 
market of supplies from smaller pro- 
ducers. It was felt that the market will 
display further weakness before the 
latter are cleaned up. 


Extra tallow was reported sold late 
this week at 5%c, delivered Phila- 
delphia. 

At New York, special was quoted at 
45gc; extra, 5c, delivered, and edible, 
5%c, delivered. Edible was off %c on 
the week. Fancy edible was reported 
available at New York at a price of 
6c, delivered. 


Tallow futures at New York were at 
new lows for the season. July traded at 
5.35@5.25. 

Foreign tallow offerings were un- 
changed but out of line. South Ameri- 
can No. 1 was quoted at 4% @4%c; 
No. 2, 4% @4%6¢, and edible, 4% @4%e, 
all c.i.f. 

There was no London tallow auction 
this week. At Liverpool, Argentine 
beef tallow, April-May shipment, was 
up 3d on the week at 21s 3d while 
Australian good mixed was unchanged 
at 19s 3d. 

Trade in tallow at Chicago was slow 
during the past week with most of 
large buyers out of market and quota- 
tions down 4@%ec. Bid of 5%c, Chi- 
cago, reported early in week for prime, 
which was offered at 5%c, and 4%c 
bid for special. Large consumers were 
talking 5%c for prime, May delivery; 
special offered at 4%c in small way on 
Tuesday. There was a little more in- 
terest in tallow at midweek and some 
offerings of edible, which had mastly 
been going toward the soap kettle, were 
withdrawn. Prime tallow was offered 
at 5%4c, Chicago. Couple tanks No. 1 
sold at 45c, Chicago; tank fancy sold 
at 5%4c, Chicago, and No. 3 at 4%c, 
Chicago. Bid of 5%c, Midwest point, 
for prime on Thursday was unfilled. 
Tank of fancy reported sold at market. 
Chicago quotations, loose basis, on 
Thursday were: 


Edible tallow Rina a oe wares 6 bate manent 54 @ 5% 
Be MINE Naas <twosw-g berg ae helemy Was rie 54%@ 5% 
ND: 6.6 66-0 0660666508 cewnds vio 5%@ 5% 
I SE sce duevencadovssacebens® 4%@ 4% 
SG ee ee er @ 4% 


STEARINE.—The market for stear- 
ine was weak at New York and off % 
to %c. Oleo stearine was quoted at 
6% @6 ic. 


Week Ending April 9, 1938 





The market at Chicago was easier 
with oleo quoted at 6% @6%c. 


OLEO OIL.—The market was quiet 
and easy at New York with prices 
unchanged to %c lower. Extra was 
quoted at 8@8%c; prime, 7% @8%c, 
and lower grades, 74% @8c. 

At Chicago, the market was un- 
changed with extra quoted at 8%@ 
8%e. 


(See page 41 for later markets.) 


LARD OIL.—The market was quiet 
and unchanged at New York. No. 1 
was quoted at 8%c; No. 2, 8%4c; extra, 
9%c; extra No. 1, 9%c; extra winter 
strained, 9%c; prime edible, 12c, and 
inedible, 10%c. 


NEATSFOOT OIL.—Demand was 
moderate and the market was un- 
changed at New York. Cold test was 
quoted at 16%c; extra, 9%c; extra 
No. 1, 9c; prime, 9%c, and pure, 11%c. 


GREASES.—The grease market at 
New York was quiet and unsteady. 
Offerings at lower levels failed to at- 
tract any particular consumer de- 
mands. There were indications at 
times, however, that some undercover 
trading may have taken place. Weak- 
ness in the tallow market and un- 
steadiness in competing oils, together 
with lack of improvement in general 
business had a depressing influence on 
the market for greases at New York 
City. 

Dealers quoted yellow and house at 
anywhere from 4 to 4%c, a decline of 
% to “Me from the previous week. 
Brown was quoted at 3%c and choice 
white at 5%c nominal. 

Grease trade at Chicago was slow 
during the past week with most large 
consumers uninterested and prices 
were down %c or more. Bids of 4%e, 
Chicago, for yellow grease, April ship- 
ment, were reported Monday and yellow 
was salable for May at better than 4%c. 
White grease sold at 5%4c, Chicago, on 
Wednesday. Trade was slow on Thurs- 
day but couple tanks white grease sold 
at 5%c, Chicago. Large consumers 
and producers were inactive. Chicago 
quotations, loose basis, on Thursday 
were: 


CGiatok WHENS BUSES... ec vcccccevcescces @ 5% 
SP o0:0'9:000:5:5 66450 s0cceeee 4%@ 5 

IO ID ons dae ces cane cedsesrnes 4% @ 4% 
Yellow grease, 10-15 f.f.a............+. @ 4% 
Yellow grease, 15-20 f.f.a...........+.. 4%@ 4% 
BEOWR GTORGO 20 cccescccccccccccscccccs 38% @ 3% 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of April 2, 1938, totaled 593,760 
lbs.; greases 413,800 lbs.; stearine none; 
tallow none. 


BY-PRODUCTS MARKETS 
Chicago, April 7, 1938. 


Little change in by-products mar- 
kets. Production light, demand slow, 
prices largely nominal. 


Blood. 


Blood market quiet and largely nom- 
inal. 


Unit 
Ammonia. 


@2.75 
Digester Feed Tankage Materials. 


Market quiet and easy with second 
quality 6 to 10% ammonia product 
weak at $2.00@2.10 & 10c. 

.$2.60@2.75 & 10¢ 
@2.75 & 10e 
2.00 


Unground 


Unground, 10 to 12% ammonia.. 
by 6 to 10%, choice 


Packinghouse Feeds. 
Prices nominal on a quiet market. 


Gane, 

Per to 
Digester tankage meat meal, 60%....$ ‘2. 50 
Meat and pe scraps, 50%........+. 42.50 
Raw _ bone-me 35.00 
Special pe voy bone meal.........++++ 30.00 


Bone Meals (Fertilizer Grades). 
Market quiet. Prices f.o.b. Chicago. 


Per ton. 
Steam, ground, 3 & 50............065 $ 16.50 
Steam, ground, 2 & 26..........0-005 17.00 
Fertilizer Materials. 
Market continues quiet and nominal. 
4, Per ton. 
High ok tastnge, groun 
TOGDIIG AM. cccccccccccces @ 2.50 & 10c 
Bone cenkege, “ungrd., low gr., 
DEP COM oc cccccecccccccccccce 15.00 
Hoof meal .....ccoccccccsececs 2.75 


Dry Rendered Tankage. 
Crackling market quiet and easy. 
Hard pressed me expeller unground, 


per unit protein..........ssseeeees $.52%@ .55 
Soft prsd. oy "on grease & qual- 

eat’ ~- pragrtkeosabocemuspeosess @40.00 
t pi ac. grease qual- 

My, COM ccccccccccccccccscccesccce @30.00 


Gelatin and Glue Stocks. 
Prices for gluestock quoted on l.c.l. 


lots. Market largely nominal. 

Per ton. 
Calf age phpecedsoweseteqeseue 3 .00 
Sinews, pPigsles ........-ssssseeseece 18.00 
Cattle jaws, skulls and knuckles..... 18.00 
Hide trimmings .......cccccsscccsees 14.00 
Pig skin scraps and trim, per lb., Le.1L 5ce@ 5%e 


Horns, Bones and Hoofs. 


Nominal market on horns, bones and 
hoofs. 


Per ton, 
Horns, according to grade.........++. $45.00@75.00 
CORRES. TED vc ciccdkcvcgevisseceessas 22.00@24.00 
Tamk DOMES ...ccccccccccscccccccesec 14.00@15.00 


(Note—foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Animal Hair. 


Crude hog hair, summer take-off $30 
@35 per ton c.a.f. Chicago. Winter 
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take-off $75 per ton, on a quiet market. 


Coil and field dried hog hair........... 1%c@4c 
Processed black winter, per Ib..........5¢ @8ec 
Cattle switches, each*......... ceseeeete @2%e 


*According to count. 


TALLOW FUTURE TRADING 
Tallow transactions at New York: 
SATURDAY, APRIL 2, 1938, 





High. Low. Close. 
iad dance et eased 5.20@5.35 
2a ae 5.25@5.40 
SE. 2bdeteresees 5.25@5.40 
» pease ae de 5.35@5.45 
DE Sea hocuutbeae 5.35@5.55 
eee 5.40@5.60 

MONDAY, APRIL 4, 1938. 

ER ieee Pree 5.10@5.35 

S, MaOA i gana aah ts 5.20@5.40 
PD ankeharewke-es 5.20@5.40 
ME Setned cogvees 5.33@5.43 
BR. a vie ccosceccs 5.35@5.50 
September ........ 5.35@5.55 

TUESDAY, APRIL 5, 1938 
Nd cowed ; 5.10@5.30 
GEES EF ey te 5.14@5.28 
SE davectanhwdied ou 5.23 5.23 5.18@5.25 
DE ee Ce bhe 96048 5.35 5.30 5.20@5.35 
0 Eres 5.20@5.40 
EE. Sicccvesawe 5.25@5.38 
WEDNESDAY, APRIL 6, 1938. 
Ce Wisi eddy e iene . 5.10@5.30 
SEE: Sde0santkaweie os < - 5.15@5.25 
( eae : 5.13@5.26 
July 5.25 5.20@5.27 
‘August ode de ; 5.25@5.35 
September ........... 5.30@5.40 
THURSDAY, APRIL 7, 1938. 
BE 2h ses vechonee tes 5.00@5.25 
Seer 5.12@5.30 
St iviidaswnt aie axes 5.15@5.30 
OO Sees 5.20@5.35 
CE EE 5.25@5.40 
PED oNveccvecse 5.37@5.46 
FRIDAY, APRIL 8, 1938. 

SE tunlevaliahte Guava 5.16@5.26 
July 5.21@5.35 


EASTERN FERTILIZER MARKETS 


(Special Report to The National Provisioner.) 
New York, April 6, 1938. 

Several cars of dried blood sold at 
$2.75 per unit of ammonia, f.o.b., New 
York, with little buying interest. 

Ground fertilizer tankage is offered 
at $2.70 and 10c, and unground feed- 
ing tankage at $2.65 and 10c, f.o.b. 
local shipping points, but stocks. of 
tankage are rather light. 


Dry rendered tankage is a little 
higher in price, sales having been made 
at 55c per unit for the 50% protein and 
at 60c per unit for the 60% protein, 
f.o.b. New York. 

Bone meal, both steamed and raw, is 
a little lower in price due to the lack 
of demand. 

In general, trading is being done on 
a rather limited scale. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY. 





Ammoniates. 
Ammonium sulphate, bulk, per ton, 

basis ex vessel Atlantic ports, 

April-June shipment .............. 3 @29.50 
Blood, dried, 16% per unit........... @ 2.75 
Fish scrap, dried, 11% ammonia, 10% 

my Wi Bee f.o.b. fish factory........ 3.00 & 10c¢ 
Fish meal, foreign, 11% ammonia, 

10% B. P. L., ¢.if. Sbcar<cedss cee @45.00 

MBTE GRIPTIORE. 2c cvesvccccncccsces @45.00 
Fish scrap: acidulated, 7% ammonia, 

3% A. P f.o.b. fish factories... 2.50 & 50c 
Soda nitrate, per net ton: bulk 

PEE Kak d ed. cndeesed he ; @27.00 

in 200-lb. bags, April-June. @28.30 

in 100-lb. bags, April-June. + @29.00 
Teshepe, ground, 10% ammoni » 10% 

B. GR btenereneusbessoe4s 2.70 & 10¢ 
Pe unground, 10-12% ammonia, 

i, fe Sy Oe rrr 2.65 & 10¢ 

Phosphates. 
Foreign bone meal, steamed, 3 and 50 

bags, per ton, soe e\ecaheith vs ica ee aoe ot @21.00 
Bone meal, raw, % and 50%, in 

bags, per ton, m weeeseereeseecce @27.00 
Superphosphate, bulk, f.o.b. Balti- 

more, per ton, 16% fat............. @ 8.50 

Dry Rendered Tankage. 
Sh MI c cccecs candadeeaeeeet™s @55ec 


60% unground . @60c 


EXPORT DRAWBACK REFUND 


A federal circuit court of appeals 
decision awarding $89,537 to Cudahy 
Bros. Co. as a refund of processing 
taxes paid under original AAA for 
meat exported to foreign countries was, 
in effect, affirmed this week by refusal 
of U. S. supreme court to review lower 
court’s action. This decision affects 
only exporting packers entitled to draw- 
backs on export pork products from 
hogs on which processing taxes were 
paid. Some packers were entitled to 
such refunds when the adjustment act 
was invalidated but their claims were 
rejected by the government. 





PACKINGHOUSE BY-PRODUCT YIELDS 


Estimated yield and production of by-products from slaughter under federal 
inspection, February, 1938, with comparisons: 


Average wt. 





Per cent of 





Per animal. live weight. Production——_———— 
5 5 5 - § 
= o ea o Sa . tr oO ¢ 
i Mi ke an a a oe 
ec ” ea " wa Ned wet ” w asa 
Ss : S05 : Sas : Eos : ; 5% 
"5 8 #86 S #879 ee 4 2 Be° 
a SS & ES is &SS men os = aoe 
Lbs. Lbs. Pet. Pet 
Edible beef fat'..............28.41 35.59 3.16 107.86 
Edible beef offal............. 36.07 36.17 4.01 112.7 
SED MED ccct cccveceecoses 60.75 63.70 6.76 106.14 
Wdible calf fat*.......ccceese 1.46 1.31 0.77 93.85 
Edible calf offal............. 7.63 7.44 04 107.68 
BME” ecustncaieae ° 29.25 11.26 92.24 
Edible hog offal. 8.31 3.71 113.12 
Pork trimmings .. 16.83 7.33 113.84 
Inedible hog grease 2.34 0.98 89.10 
Edible sheep fat’.. 2.02 2.07 123.29 
Edible sheep offal. 2.24 2.74 118.03 


1 Unrendered. 
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® Rendered. 





Decision does not change the general 
refund situation or open the way to 
recovery of all the processing taxes 
paid during life of AAA. 


FOOD DEALERS CELEBRATE 


Members of Associated Food Dealers, 
Inc., Chicago, celebrated “Wilson & Co. 
Night” on April 5, when Wilson & Co. 
were hosts and Thomas E. Wilson, chair- 
man of the board, was the principal 
speaker. Some 700 were in attendance 
and refreshments and sociability fol- 
lowed the more serious business of the 
evening. 

Mr. Wilson sketched the situation in 
the meat packing industry as it exists at 
the present time compared with former 
years, pointed to the progress made in 
the industry and to the development of 
new products, including some half dozen 
of his own organization, among which 
was Tender Made ham. Guests of the 
evening were given the opportunity to 
sample this ham in the form of generous 
services in sandwiches as part of the re- 
freshment. 


W. M. Treadwell, secretary of the as- 
sociation, outlined its functions as 
purely educational, stating that the or- 
ganization was established about one 
year ago and at its first meeting had 
only 7 in attendance. W. H. Kay, well- 
known Chicago retail meat dealer, was 
the first president. He was recently 
succeeded by W. J. Malone. 


Believing that present day merchan- 
dising requires something quite different 
to meet competitive conditions success- 
fully, Mr. Treadwell pointed out that 
one activity of the Associated Food 
Dealers will be to develop a new type of 
leadership in store owners and store 
managers of tomorrow. In the fall the 
association will establish classes for 
young people employed in meat markets 
and in all types of food stores, the work 
being extended to those engaged in the 
handling of other foods in the belief 
that a food store rather than a 
specialized meat, grocery or produce 
market will become increasingly im- 
portant. Classes will be open only to 
employes of member companies. The 
association headquarters are located in 
2871 Lincoln Ave., Chicago. 





SOCIAL SECURITY TAX 


Quarterly tax and information re- 
turns on which employers will list tax- 
able wages paid each employe during 
first quarter of 1938 and total taxes due 
under the old age benefits section of 
the social security act, have been mailed 
to 1,800,000 employers by U. S. Bureau 
of Internal Revenue. Returns must be 
filed with the district collector of in- 
ternal revenue before May 1. Returns 
will be made on a new form on a 
quarterly instead of a monthly basis 
as in 1937. New return combines three 
separate returns filed under the old 
system. 
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OTTONSEED oil futures at New 

York continued to enjoy a good 
sized daily turnover and rather gen- 
eral speculative and trade interest dur- 
ing the past week. The trend was 
mainly downward, although the market 
snapped back quickly from depressions. 
Liquidation was quite extensive at 
times, and resulted from continued 
heaviness in lard and allied markets, 
but scale down absorption, active com- 
mission house covering, and buying by 
the local trade brought numerous ral- 
lies. 

Offerings showed a tendency to in- 
crease on the bulges and there was no 
particular follow through to the buying 
power. On the other hand, the market 
developed a sold out condition on the 
breaks and it took little absorption to 
bring about stiff recoveries. The market 
was generally unsettled, however, as 
outside influences were difficult to over- 
come. Prices were under pressure as 
a result of continued quietness in fresh 
consumer buying of oil and shortening, 
favorable weather conditions in the 
South and the relative cheapness of 
pure lard. 


There was nothing within the market 
of a very strengthening character other 
than knowledge that next crop of oil 
will be decidedly smaller than in 1937 
and probably not sufficient for the new 
season’s requirements. The new crop 
outlook undoubtedly was an influence 
in the continued lack of pressure of 
actual oil on the futures market and 
relative steadiness in nearby futures. 


Nearby Deliveries Tight 


The May delivery appeared to be 
tight, holding fair sized premiums over 
the later months. Even July oil went 
to a premium over September. This 
nearby tightness was predicated on a 
belief that refiners will be unwilling 
to part with their bleachable oil on 
tenders. It was claimed that refiners 
and the trade are long on May oil and 
the short interest is mainly speculative. 

The market felt the weakness in 
lard as deliveries went into new low 
ground for the season late last week. 
May lard went to about 10 points under 
May cottonseed oil for one of the very 
few times in history last week. May 
lard later rallied 22 points over May 
oil. The trade is satisfied, however, 
that relative cheapness of lard will re- 
sult in the loss of some shortening 
business. 


The oil trade is watching lard price 
fluctuations closely as developments 
there are probably going to shape the 
trend in oil for the immediate future. 

There appears to have been plenty 
of moisture recently to make a good 
start on the new cotton crop. 


Week Ending April 9, 1938 


Cash oil interests believe it will be 
another month before there will be any 
material increase in trade. 


Consumers were well bought ahead 
and are not inclined to take oil again 
owing to the-action of prices. More- 
over, the general business situation 
continues to discourage free buying of 
cotton oil. 


COCONUT OIL.—Demand was quiet 
and the market was easier at New 
York. Oil was quoted at 3%@3%c 
while July-December on the Pacific 
coast was quoted as low as 2%c. 


CORN OIL.—The market was quiet 
and barely steady at New York. Crude 
was quoted at 7c and refined at 9%4c. 
The latter probably could be shaded 
on bids. 


SOYA BEAN OIL.—Demand was 
quiet at New York. Mills were quoting 
crude around 5%c, but it was felt that 
price could be shaded. Refined oil was 
around 8%c. 


PALM OIL.—Demand was slow at 
New York and stocks were reported to 
be rather large. The undertone was 
easy with Nigre for shipment quoted 
at 3.20c; 12% per cent acid, 2.90c; 20 
per cent, 2.90c and Sumatra oil, 3%c. 

PALM KERNEL OIL.—The market 
was quiet and barely steady at New 
York. Sellers were quoting 3.80@ 
4.00c. 

OLIVE OIL FOOTS.—Demand was 
moderate at New York and the market 
was barely steady. Spot was quoted at 
7%c and shipment around 7c. 

PEANUT OIL.—The market was 
quoted at 7%c, Southeast points. 

COTTONSEED OIL.—Valley and 
Southeast crude were quoted Thursday 





SOUTHERN MARKETS 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., April 7, 1938.— 
Cotton oil futures were steady to firm. 
Crude steady, 6%c lb., Valley offerings 
light, with majority of mills well sold 
up. Bleachable is closely held. Soap- 
stock weak, especially for nearby ship- 
ments. March consumption report is 
likely to show good increase over the 
same month last year. 


Dallas 
(Special Wire to The National Provisioner.) 
Dallas, Texas, April 7, 1938.—Forty- 
three per cent cottonseed cake and 
meal, Dallas basis, for interstate ship- 
ments, $21.50. Prime cottonseed oil 6% 
@6 se. 


at 6%c paid and bid; Texas, 6%c bid 
at common points, Dallas, 6%c nom- 
inal. 


Market transactions at New York: 
Friday, April 1, 1938 


—Range— —Closing—— 
Sales. High. Low. Bid. Asked. 


AO. fics ek Gan Tee 
May. 23 1792 785 192 a 9itr 
BORO i Siig. calee: Seae~ ee 
July . 56 787 1779 ‘1780 a trad 
Rte Seka} begat Came 780 a nom 
Sept.. 75 788 779 780 a trad 
Oct. 8 TH TR Hae’ 
rr ee ei wee | 
Saturday, April 2, 1938 
Cl ei 
May. 11 1796 1794 1795 a 800 
UNE a. ses Rees! 94a ee 
July . 9 791 784 1789 a 9l1tr 
PRS os cig on) hha Seeceal 791 a nom 
Sept.. 22 790 784 790 a trad 
Oe. 6 783 777 782 a 784 
eee 
Monday, April 4, 1938 
OTE». 0054. 4a:te:, 24 oe), ee 
May. 18 798 790 ‘797 a trad 
See eee 795 a nom 
July . 30 790 781 £790 a trad 
rrr 
Sept.. 28 789 780 789 a 88tr 
Oct. . 15 780 771 # £1780 a trad 
\ een 
Tuesday, April 5, 1938 
Ah ss secs ees, ee ee 
May. 34 808 789 807 a trad 
| rei el 
July . 57 799 779 ‘797 a 99tr 
eS Sexe. tae eee 795 a nom 
Sept.. 64 797 1778 796 a trad 
Oct. . 29 792 772 1789 a 90tr 
WOES sage aes aie 790 a nom 
Wednesday, April 6, 1938 
Ama ssa. asda sane, See 
May. 12 809 801 £803 a trad 
GRD 6 icsc ates! tate See 
July . 388 800 793 794 a 796 
RM, .. oss. ames conan, eee 
Sept.. 58 800 791 792 a trad 
Oct. . 59 791 783 1786 a 787 
ey ee 
Thursday, April 7, 1938 
ON rN 
CT eee 
UP 
OM... + ecooe Oee eS Ce 


Sales 153 lots. : 


(See page 41 for later markets.) 


HULL OIL MARKETS 


Hull, England, April 6, 1938.—Re- 
fined oil, 20s. Egyptian crude cotton- 
seed oil, 17s. 
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Chicago 


PACKER HIDES.—Another week has 
passed without any action in the packer 
hide market and prices are still quotable 
only in a nominal way. There has been 
no noticeable pick-up in leather sales 
and tanners simply are showing no in- 
clination to buy raw stock until the 
leather movement improves. 


Hide futures advanced 4c at the end 
of last week but sagged off slowly 
during this week until most of the ad- 
vance was lost; however, the movement 
of futures was less erratic and volume 
of trade lighter, and the market shows 
some tendency toward stabilization. The 
failure of other commodity and security 
markets to rally to any extent this week 
following the long decline has had a 
depressing effect on hide futures. 

There was talk of re-sales by ex- 
change operators of winter butt branded 
steers at 9c and Colorados at 8%c but 
such sales are difficult to confirm. Pack- 
ers’ ideas are 914@10c for winter native 
steers, with butt branded and heavy 
Texas steers at 9%c and Colorados at 9c. 
Feb.-Mar. light native cows are offered 
at 8c, and heavy native cows same basis, 
with branded cows at %4c less. Some feel 
that these prices might be shaded in 
order to get business started, with the 
idea of gradually working the market 
upward as current take-off begins to 
show seasonal improvement. 


The only action during the week was 
the movement in a fair way of small 
stock such as calf and kipskins and 
slunks, with lower prices registered on 
these items. Packers can see no ad- 
vantage in forcing sales of hides in view 
of the present lack of interest in raw 
stock and the market meanwhile re- 
mains in a waiting position. 

Receipts of cattle at the seven western 
markets for first four days this week 
were 97,000, compared with 105,000 last 
week and 106,000 for same period last 
year. 


OUTSIDE SMALL PACKER HIDES. 
—A few lots of outside small packer 
Dec.-Jan. all-weights were reported 
available at 7c, selected, Chgo. basis, 
brands %c less, but apparently only 
winter take-off can be bought at this 
figure and holders of Nov. and earlier 
dating ask 7%c or better; however, 
tanners are not bidding, although some 
are willing to consider offerings. A lot 
of 2,000 small packer hides, mixed lot 
collection of a renderer, moved early this 
week at 6144c, selected, f.o.b. mid-east 
point, these usually being discounted 
% @ ‘ec due to mixed take-off. Average 
weight reported to be running two to 
five pounds heavier than same time last 
year. 


PACIFIC COAST.—Trading awaited 
in the Coast market. Last reported sale 
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was a few Jan.-Feb. hides couple weeks 
back at 8c for steers and 6c for cows, 
flat, f.0.b. Los Angeles. 


FOREIGN WET SALTED HIDES.— 
South American hides are getting into 
autumn quality and a decline of about 
Yee established in light trading was 
more or less expected. A pack of 4,500 
Smithfield steers sold early at 68 pesos, 
equal to 11%c, cif. New York, as 
against 70 pesos or 11%ec paid two 
weeks back. Later, Europe bought 
5,000 Sansinena steers at 67 pesos or 
11¢ec. 


COUNTRY HIDES. — Scattered 

trades have been reported in country 
hides but the movement is restricted. 
Dealers are not anxious to move tanner 
selections at the prices obtainable at 
present, as they cannot buy all-weights 
on a comparable basis. Outside collectors 
of all-weights appear to have plentiful 
supplies of hides but most holders are 
unable to sell at present levels without 
entailing losses and seem willing to wait 
for some up-turn in the market. Un- 
trimmed all-weights are usually quoted 
5% @6c, selected, del’d Chicago; some 
sales reported at 5c, flat, f.o.b. outside 
points, figuring around 5%c selected, 
del’d. Heavy steers and cows — at 
5% @6c, trimmed. There has béen very 
little demand for buff weights, which 
are probably obtainable at 6@6%c, 
trimmed. Good trimmed extremes ap- 
pear to be salable at 7c but hard to find 
offerings under 744c; some dealers say 
they cannot afford to sell under 8c but 
cannot obtain it with packer light cows 
available that basis and small packer 
stock lower. Bulls around 5c, flat, nom. 
All-weight branded hides 5@5%c fiat, 
nom. 
CALFSKINS. — Packer calfskins 
sold off a cent from the prices estab- 
lished two weeks ago. One packer sold 
16,000 March northern heavy calf, 
914/15 lb., at 13c; another sold 3,600 
March St. Paul heavy calf at 13c. 
River point heavies quoted nominally 
at 12c. A car of March lights, under 
9% lb., also moved at 14c. More March 
calf available at these prices, also one 
small lot of Feb. heavies. 

Chicago city calf moved at about a 
cent under previous week’s nominal 
figures. Two collectors each sold a car 
of 8/10 lb. at 11c, and buyers later bid 
10%c; two cars 10/15 lb. also moved at 
10c, and this is available for more, the 
heavies showing more firmness than 
lights. Outside cities, 8/15 lb., quoted 
around 10@10%c nom. Straight coun- 
tries down around 8c flat. No interest 
in Chicago city light calf and deacons, 
with 75@80 asked. 

LATER: One collector sold a car 
8/10lbs. city calfskins at 10%c; bid- 
ding 10c last trading price, for 10/15 
lb. in several directions. Two collectors 


sold 12,000 city light calf and deacons 
at 70c: 

KIPSKINS.—Following the trading 
at reduced prices late last week pre- 
viously reported, further sales were 
made on packer kips at same figures. 
One packer sold 15,000 Feb.-Mar. 
northern native kipskins at 9%c and 
5,000 southern natives at 8%c; 5,000 
Feb.-Mar. northern over-weights at 9c 
and 2,000 southerns at 8c; also 3,000 
Feb.-Mar. branded kips at 7¥c. An- 
other packer booked Feb.-Mar. produc- 
tion of about 14,000 to tanning account, 
and these packers are sold up to April 
1st. Third packer sold 3,000 Mar. north- 
ern natives at 9%c and 1,200 Mar. 
northern over-weights at 9c, still hold- 
ing Feb.-Mar. brands. Fourth packer 
still holds small Feb.-Mar. kip produc- 
tion. 

City kips sold off %c when one col- 
lector moved 2,500 early this week at 
8c. Outside cities around 7% @8c nom. 
Straight countries 64%@6%e nom. 

Three packers moved total of about 
13,000 Mar. regular slunks this week 
at 60c and sold up to end of March. 

HORSEHIDES.—Light trade _ in 
horsehides, with good city renderers 
with full manes and tails quoted $2.70 
@2.80, selected, f.o.b. nearby points; 
ordinary trimmed renderers quoted 
$2.40@2.60, del’d Chicago; mixed city 
and country lots $2.00@2.25, depending 
upon percentage of countries. 


SHEEPSKINS.—Dry pelts salable 
at 10c per lb., del’d Chicago, but market 
nominal. Production increasing on 
shearlings but movement has been mod- 
erate so far, due in part to objections 
of buyers to present quality of clips, 
which make up bulk of production now. 
With warmer weather, a longer time 
will elapse between shearing and ship- 
ping, allowing time for shearing cuts 
to heal, so that a better demand is an- 
ticipated later. One packer reports fur- 
ther sales this week basis 55c for No. 
1’s, 40c for No. 2’s, and 17%c for No. 
3’s or clips; another packer quoted 50c, 
35c, and 17%c. Some speculative bids 
of 10@12%c reported for clips but 
sellers claim 15c has been rock bottom 
so far. Some houses sold up to end of 
March on pickled skins; last reported 
trade was at $2.50 per doz. but buyers 
showing very little interest at the mo- 
ment. Outside packer wool pelts quoted 
$1.47%@1.60 per cwt. live lamb for 
best March pelts. 


New York 


PACKER HIDES.—Trading - still 
awaited on March production and some 
Feb. branded steers still held in one 
direction, as well as earlier dating na- 
tive steers. Some re-sales early in week 
of winter Colorados by exchange trad- 
ers at 8%c. 


CALFSKINS.—The only trading re- 
ported this week was 12,000 packer 
7-9’s at $1.45, and 3,500 packer 9-12’s 
at $2.40, both sales being 10c below last 
previous paid prices. Collectors’ 5-7’s 
quoted around $1.00 nom., 7-9’s about 
$1.25 and 9-12’s $2.10@2.15. 
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CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended April 8, 1938, with 
comparisons: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
Apr. 8. week. 1937. 
Spr. nat. 

Dh} Gh wiees @10n 10 @10%n 17%@17%n 
Hvy. nat. 

er @ 9%n @10n 17 @17% 
gh Tex 

esisans @ 9%n @10 17 @17% 
By. butt brnd’d 

MR. ewocse @ 9%n @10n 17 @17T% 

Hy. Col @e° @ % 

saeees iD 9% 17@17 
Er. tight Tex. 

einen g 7TY%4ax 7%4@ 8 @16n 
Brnd’ "4. cows. ax 74@ 8 @16 
Hvy. nat. 

SE, «4-04-00 @ 8ax 8 @ 8% @16% 
Lt. nat. cows. @ 8ax T™%@ 8% @16%ax 
Nat. bulls ... @ 7n 7 @17% @l4 
Brnd’d bulls.. @ 6n 6 @ 6% @18 
Calfskins ....18 @l14 13 @l5ax 28 @30 
Kips, nat..... @ 9% @ 9% @19 
Kips, ov-wt... @ 9 @ 9 @18n 
Kips, brnd’d.. @7% =7%@ 8n @1 
Slunks, reg. @60 @70n 1.40@1.50 
Slunks, hris..25 @30n 25 @30n @ 


Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts.. S%@ 7 7 @ T%n 15% @i6 
Branded ..... @ 6 8%4@ in toe 

Nat. balla nae 5% 2 6 5%@ 6n 12 12 
Brnd’d bulls... 5 @ 5% 54%@ 5%n 11 11 
Calfskins ....10 ya} 11 S20" 25 ex 
| @ 8 

Slunks, reg....50 @b55n 


b- 4 Gon 1. n°" 30n 
Slunks, bris...20 @25n 45 


COUNTRY HIDES. 


Hvy. steers... 5% 6 6 @ o% 12 @12 
Hvy. cows.... 5%@ 6 6 @ 6% 12 Gi 
PE nade es 6 @ 6% $%@ 6% 138%@14 
mee coer 7 @T 7 7% 15%4@15% 
aicdhaae 4%@ 5n 4%@ 5 @10% 
Calfskin @ 8n 8%@ 9ax 18 S18 
errs 6%@ 6% @%n 14%@15 
Light calf ...50 @60n 50 @60n _ 1.35@1.5i 
Deacons ..... 50 @60n 50 @60n_ = 1.35@1.50n 
Slunks, reg. ...25 @35n 25 @40 he —_ 
Slunks, hris. ..10 @l5n 10 @l5n Wh os 
Horsehides ....2.00@2.80 2. 00@2:! 80° 4.50@5.85 
SHEEPSKINS. 

Wee, DAMS 2 cccccccccs coccccscece 2.80@3.10 
Sml. pkr. 

SO en a ree 2.50@2.60 
Pkr. shearlgs. . 50 @55 50 @55 1.50@1.60 
DEF POMS wecces 10 @10%n 10 @10%n @2s 


MEAT AND LARD EXPORTS 


Exports of pork, bacon and lard 
through port of New York during week 
ended April 8, 1938, totaled 25 bbls. of 
pork, 673,200 lbs. of lard and 45,524 
lbs. of bacon. 


IMPORTS DROP SHARPLY 


(Average weekly imports of cooked hams in tins 
and fresh pork at New York, first eleven weeks of 
1937 and 1938) 
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Week Ending April 9, 1938 





FRIDAY'S CLOSINGS 


Provisions 


Hog products were stronger during 
the latter part of the week with scat- 
tered buying and covering, lighter hog 
receipts and wintry stormy weather 
which cut down hog run. The market 
was aided by a better tone in outside 
markets. 


Cottonseed Oil 


Cotton oil was stronger on consider- 
able covering, tightness in nearbys and 
unfavorable wet weather in South for 
new crop preparations. The market 
caught stop loss orders and better al- 
lied and outside markets helped oil. 
May oil sold as much as 19 points over 
September, but today refiners’ brokers 
were selling nearbys. Cash oil trade 
continued small with crude oil quiet 
at 6% @6%e. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
May 8.17@8.24, July 8.07@8.09; Sept. 


7.80@8.02; Oct. 7.98 sales. Sales 228 
lots. Tone steady. 
Tallow 
Extra tallow quoted at 5%c Ib., f.o.b. 
Stearine 


Stearine, 64%@6%c lb. 


Friday's Lard Markets 


New York, April 8, 1938.—Prices 
are for export. Lard, prime Western, 
$9.00@9.10; middle Western, $9.00@ 
9.10; city, 84% @8%c; refined Continent, 
9%c; South American, 9%c; Brazil 
kegs, 9%c; shortening, 10%c in car- 
lots. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended April 2, 1938, were 6,521,- 
000 lbs.; previous week, 4,604,000 lbs.; 
same week last year, 5,654,000 Ibs.; 
from January 1 to Apr. 2 this year, 
59,246,000 lbs.; for the same period one 
year ago, 85,423,000 lbs. 

Shipments of hides from Chicago for 
the week ended Apr. 2, 1938, were 
4,982,000 lbs.; previous week, 4,494,000 
lbs.; same week last year 6,881,000 lbs.; 
from January 1 ‘to Apr. 2 this year, 
57,164,000 lbs.; same period a year ago, 
70,902,000. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to April 8, 1938: 
To the United Kingdom, 89,519 quar- 
ters; to the Continent, 4,016. Last week 
to United Kingdom, 40,806 quarters; 
to the Continent, 13,045. 


BRITISH PROVISION MARKETS 


Liverpool, April 8, 1938.—General 
provision market about unchanged; 
fair demand for hams and lard. 


Friday’s prices were: Hams, Ameri- 
can cut, 89s; ham, long cut, exhausted; 
Liverpool shoulders, square, unquoted; 
picnics, unquoted; short backs, un- 
quoted; bellies, English, 89s; Wiltshires 
unquoted; Cumberlands, 69s; Canadian 
Wiltshires, 85s; Canadian Cumber- 
lands, 81s; spot lard, 49s 3d. 


N. Y. HIDE FUTURE MARKETS 


Saturday, Apr. 2, 1938—Close: June 
8.22@8.25 sales; Sept. 8.53@8.55 sales; 
Dec. 8.85 b; Mar. 9.16 n; sales 80 lots. 
Closing 25@29 higher. 

Monday, Apr. 4, 1938—Close: June 
8.07@8.10; Sept. 8.40 sale; Dec. 8.70 bid; 
Mar. 9.01 nom.; sales 32 lots. Closing 
13@15 lower. 

Tuesday, Apr. 5, 1938—Close: June 
8.05@8.07; Sept. 8.35 sale; Dec. 8.65@ 
8.67; Mar. 8.96 nom; sales 76 lots. Clos- 
ing 2@5 lower. 

Wednesday, Apr. 6, 1938—Close: 
June 7.98@8.02; Sept. 8.30 sale; Dec. 
8.58 b; Mar. 8.89 n; sales 96 lots. Closing 
5@7 lower. 

Thursday, Apr. 7, 1938—Close: June 
8.02@8.03 sales; Sept. 8.35 sale; Dec. 
8.64 b; Mar. 8.95 n; sales 25 lots. Clos- 
ing 4@6 higher. 

Friday, April 8, 1938.—Close: June 
8.36@8.40; Sept. 8.69 sales; Dec. 8.98 
nom.; Mar. 1939, 9.29 nom.; sales 172 
lots. Closing 34 higher. 


SOURCES OF SUPPLY 


Percentage of livestock slaughtered 
during February, bought at stockyards 
and direct, is reported as follows: 


Feb., Feb., 10 yr. 
1938. 1937. Feb. av. 
Percent. Percent. Per cent. 
Cattle— 
aay estentine 78.55 79.80 85.04 
OUREE coccccccccece 21.45 20.20 14.06 
Calves— 
Stockyards ........ 65.38 69.29 77.90 
a eee 84.62 80.71 22.10 
Hogs— 
Rehpects indenaand 47.95 50.45 56.95 
ARSE coccccccccves 52.05 49.55 48.05 
Sheep and lambs— 
Feechyante seacteve 70.41 69.48 81.05 
Gib o0cteuesaee 29.59 80.52 18.95 


Feb., Feb., 


1938. 1937. 
CD ciiwnwnvccincecesecicaten 57,803 58,136 
SEE. a'vecdvebddeesvedvaneen 33,933 82,089 
DD nvtan0s¢un teeneeesepauee 276,255 334,408 
BEE Vehcccccdeceqthsavetens 44,996 38,752 
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Receipts 


F'AVORABLE 


Hog Run Higher Than in 
1936 and 1935 


Cattle, hog and sheep receipts at Chi- 
cago during the first quarter of 1938 
compared favorably with those of like 
periods in each of the past three years. 
While hog receipts were slightly less 
than in the same period of 1937 they 
were higher than in 1936 or 1935. With 
these exceptions, however, the hog run 
continued among the lowest in many 
years. March receipts of hogs at the 11 
principal markets totaled 1,007,000 head, 
the lowest for the month since 1935. In- 
dications point to large direct marketing 
of hogs and at plants located close to 
centers of production. 

Average price of hogs at Chicago dur- 
ing March was $9.15 with a top of 
$10.00. This compares with an average 
of $8.30 in February, $10.20 in March 
1937 and $10.25 in the same month of 
1936. Average price of beef steers was 
$8.45; $7.80 in February; $10.80 in 
March a year ago and $8.70 in March, 
1936. Lambs averaged $8.80 in March 
this year; $7.60 in February; $12.00 in 
March 1937 and $9.95 in March 1936. 

Cattle averaged heavy for March, 
totaling 968 lbs., compared with 924 lbs. 
in March a year ago and 916 lbs. two 
years ago. Hogs averaged 253 lbs., com- 
pared with 246 lbs. in February, 241 in 
January, 243 lbs. in March, 1937 and 246 
Ibs. in the same month of 1936. Lambs 
and sheep averaged 90 lbs., which was 
slightly lighter than in February and 


ago and 3 lbs. heavier than in March, 
1936. 


Receipts of all classes of livestock at 
Chicago during March were light. Qual- 
ity of the steer run was good but only a 
fair number of heavy steers were in- 
cluded. Receipts of canner and cutter 
cows were among the lowest of record 
for March with prices of these grades 
fairly stable. In the opinion of trade 
circles the March run of hogs at Chicago 
indicated that the 1937 spring and early 
summer pig crop is about marketed. 


Stocks at Chicago, Kansas City, 
Omaha, St. Louis, East St. Louis, St. 
Joseph and Milwaukee, on March 31, 
1938, with comparisons as especially 
compiled by THE NATIONAL PROVI- 
SIONER: 


Mar. 31, Feb. 28, Mar. 31, 
"38, Ibs. 38, Ibs. "37, Ibs. 
Total S. P. 
WEE occces< 125,905,111 139,311,626 168,429,846 
Total D. 8. 
meats ....... 31,862,334 30,632,659 35,195,430 
Other cut meats. 19,829,616 21,722,990 21,872,818 


Total cut meats.177,597,061 191,667,275 225,498,094 


et Aer 65,317,857 62,420,303 127,647,991 
Other lard ..... 9,608,171 11,080,812 21,521,235 
Total lard ..... 74,926,028 73,501,115 149,169,226 
S. P. regular 

RONG wascades 19,353,696 21,588,072 33,206,160 
8S. P. skinned 

ne 47,830,858 57,254,370 60,653,471 
S. P. bellies.... 42,806,345 43,113,027 50,785,999 
S. P. picnics... 15,782,212 17,222,157 23,701,216 
D. 8S. bellies.... 18,937,120 17,881,204 23,590,937 
D. 8. fat backs. 12,588,488 12,361,728 10,786,075 


U. S. INSPECTED HOG KILL 


At 8 points for the week ended April 
1, 1938: 


Week Cor. 

ended Prev week, 

Aprill. week 1937. 
CMGRED oo cciccnvecereiccs 70,267 70,476 80,706 
Kansas City, Kansas..... 20,342 19,297 20,225 
CUE. cc cesevcedsec case 7,582 16,165 18,702 
St. Louis & East St. Louis 46,039 47,644 53,692 
SS ear oy 2,106 14,183 12,298 
SD 63s cues vacccus 9,211 11,475 9,510 
BE. BOGE cccccvscscccoces 25,215 27,777 30,879 
N. Y., Newark and J. C.. 41,475 37,643 40,687 
TE sortie cee ctcmee ener 242,237 244,660 266,699 





LESS LIVESTOCK IMPORTED 


Sharp reductions in the import into 
the United States of both cattle and 
hogs for slaughter were apparent in 
the February reports compared with 
February a year ago. Imports of hogs 
dropped from 7,002 head in February, 
1937, to only 54 head in the same month 
of 1938. 


Cattle imported for slaughter were 
only half the number imported in Febru- 
ary a year ago when 42,939 head were 
received against only 23,739 head this 
January. 


Imports of cattle from Canada and 
Mexico during the two periods are re- 
ported by the Department of Agricul- 
ture as follows: 

Feb., 1938. Feb., 1937. 


Cattle, 
700 Ibs. or over: 
A a See 2,611 14,488 
DE ca riiteecaveecnces 2,346 3,475 
eee ee 4,957 17,963 
175 to 700 lbs.: 
ee eee 164 343 
Dc icicls iia waeaniais 14,686 17,990 
NE assis cece ceweces 14,850 18,333 
Under 175 Ibs.: 
ree 3,694 6,500 
ee oe res 49 70 
ey 3,743 6,570 
From other countries...... 189 73 
Wets? OH CHIR. «oc scccccccce 23,739 42,939 


FANCY EASTERN BEEF 


Purebred Aberdeen-Angus and Here- 
ford baby beef steers totaling 120 head 
will be exhibited by 90 4-H club boys and 
girls at the Eastern States Fair, to be 
held at Springfield, Mass., September 
18-24, 1938. E. A. Trowbridge, well 
known cattle expert of the University of 
Missouri, will be the judge. All of the 
steers will be sold at auction on Septem- 
ber 20. The exhibitors are located in 
Connecticut, Massachusetts and New 
York. 














TO LIVESTOCK 
BUYING EFFICIENCY 


KENNETT-MURRAY 


LIVESTOCK BUYING ORGANIZATION 


Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 























Do you buy your Livestock 
through Recognized Pur- 














Detroit,Mich. Cincinnati, 0. = .0.  Omaka,Neb. 
Indianapolis, Ind. La Fayette, Ind. Louisville, Ky ° 
Nesheille,Tenn. Sioux City,la. Montgomery, Ala chasing Agents? 
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CORN BELT DIRECT TRADING 
(Reported by U. S. Bureau of Agricultural 
Economics. ) 

Des Moines, Ia., April 2, 1938.—At 20 
concentration points and 10 packing 
plants in Iowa and Minnesota, receipts 
were somewhat less than the first four 
days of last week and for same period 
year ago, partly on account of storm 
conditions. Trade undertone was very 
slow during week; compared with last 
Saturday all classes were steady to 15c 
higher; instances up more, and sows at 
most advance upturn largely forced. 
Current prices, good to choice, 180-to 
220-lb., $8.80@8.45; strictly choice to 
$8.50 rather freely; 220-to 250-Ib., $8.20 
@8.35; 250-to 270-lb., $8.10@8.25; 270- 
to 290-lb., $8.00@8.15; 290-to 350-lb., 
$7.85@8.05; 160-to 180-lb., $8.00@8.35; 
good sows, 350-lb. down, $7.35@7.50, 
few to $7.60; 350-to 550-lb., sows, $7.00 
to 7.40. 


Receipts for the week ended Thurs- 
day, April 2, 1938, are as follows: 


This Last 

week. week, 
I NED Birdineseessdeneceun 22,600 20,300 
Baeeeees, BOG Boos vcccecssces 15,900 20,700 
(0 eee re 25,400 29,900 
Weeetes,. DGGE Biss occivssvcses 10,600 11,900 
Wednesday, April 6............. 14,800 14,100 
Si, GE Fin cick cecsecesss 5,000 11,900 


CANADIAN LIVESTOCK PRICES 


STEERS. 
Week Same 
ended Last week 
Top Prices March 31. week. 1937 
ND con sakes heey $ 7.00 $ 6.85 $ 9.75 
EL. 6c c'sivee 4:40 5r6:06 6.75 6.50 8.00 
I no vce arclenat 6.00 6.00 9.00 
 . ASRS ce 6.00 6.00 8.00 
Sere 6.00 5.50 8.00 
Prince Albert .......... 4.75 4.25 6.00 
ae re 5.25 5.00 6.50 
ee 5.50 5.00 7.00 
VEAL CALVES. 
ot. a idibenw Salen $10.00 $10.50 $10.50 
Montreal 8.50 8.00 8.00 
Winnipeg . 7.50 7.50 7.50 
CE cae revicwcwase 8.50 8.50 8.00 
Edmonton ..... 8.00 8.00 7.50 
Prince Albert . ey 3.50 5.00 
PIOOGS: DOW os0 cvccces . 7.25 7.00 6.00 
PEE.  Seccescorvese 7.50 7.50 6.50 
SELECT BACON HOGS. 

IND Sane as sovelons Weaae $10.40 $10.25 $ 9.00 
Pe GED cc csciwsiccs 10.75 10.75 9.25 
pl RS 10.15 9.90 8.75 
ir dann ara ecdinceve ace 9.75 9.65 8.10 
Ere rere 9.75 9.50 8.25 
Prince Albert .......... 9.90 9.65 8.50 
SE are 10.00 9.75 8.50 
Saskatoon ....ccccccccce 9.90 9.65 8.50 


(1) Montreal and Winnipeg hogs sold on a ‘‘fed 
and watered’’ basis. All others ‘‘off trucks.’ 


GOOD LAMBS. 








Toronto .. ..*$ 9.25 $ 9.25 $10.50 
CS ae -§ 9.00 9.¢ 9.00 
Winnipeg . bie Sane 8.50 8.50 
SEE. adeno sa. weeeee 8.00 8.00 8. 

Edmonton ee 8.00 8.00 8.40 
Prince Albert . aren a 4.00 
Moose Jaw . 7.00 
Saskatoon ........ ae 4.00 


*Spring lambs, $7.50@10.50 each. 
Spring lambs, $7.50 each. 


CANADIAN EXPORTS TO U. S. 


Feb., Feb., 

1938. 1937. 
Sy, SD. .0.6 5 ae ee enes 3,046 15,680 
Calves, No. . 3,799 5,551 
IE nae Sip opine we ee 6 6,168 
TIL 44 ocwrdsnelk.e a aaa 265 97 
Beef, Ibs. .. —bee saenewe 62,300 172,700 
SEE TL os. 0.4-4:<,6 99 wee w ane 90,200 211,800 
eco eee 272,700 1,491,400 
Mitten & lamb, T6......0s00 cecoss = veeeete 
Canned meat, Ibs.......... 15 20 
SS Serer ets 200 
Lard compound, Ibs......... ...+.- 100 


Week Ending April 9, 1938 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, April 7, 1938, as 
reported by the U. S. Bureau of Agricultural Economics: 











Hogs (Soft or oily hogs, excluded), CHICAGO. E. 8ST. LOUIS. OMAHA. KANS. CITY. 8ST. PAUL, 
BARROWS AND GILTS: 
Good-choice: 
ee $ 8.60@ 9.00 $ 8.15@ 8.75 $ 8.15@ 8.25 $ 8.10@ 8.35 $ 8.60@ 8.65 
0 ee ere eee 8.75@ 9.10 8.50@ 8.80 8.15@ 8.25 8.15@ 8.45 8.60@ 8.65 
eer er 8.85@ 9.15 8.65@ 8.85 8.20@ 8.30 8.30@ 845 8.60@ 8.65 
SRP ee 8.85@ 9.15 8.65@ 8.85 8.25@ 8.30 830@ 8.45 8. 8.65 
RS Or re 8.70@ 9.05 8.60@ 8.80 8.15@ 8.30 8.30@ 8.45 8.40@ 8.55 
SS ee ee 8.55@ 8.85 8.35@ 8.75 8.00@ 8.30 8.20@ 8.40 8.15@ 8.45 
EE Es 9 45's Vee cisus cas 8.40@ 8.70 8.25@ 8.50 7.70@ 8.15 7.90@ 8.25 8.00@ 8.20 
Medium: 
SN oc :cwu cite a<04ea 8.00@ 8.70 7.60@ 8.50 7.90@ 8.15 .........- 8.25@ 8.60 
. are ore 8.25@ 8.75 8.10@ 8.65 8.00@ 8.15 .........- 8.25@ 8.60 
TEP Ge TRB. cc ccccesccenscce 8.40@ 8.85 8.40@ 8.65 8.00@ 8.20 .......... 8.25@ 8.60 
PACKING SOWS: 
Good: 
Sa erst ee 7 oe 8.25 7.75@ 7.90 1.0@ 7.50 7.35@ 7.60 7.55@ 7.60 
wg. a. See ee 0@ 8.10 oe 7.85 7.85@ 7.40 7.15@ 7.45 7.50@ 7.60 
GEE Be wa cenecusicsveees 7.75@ 7 7.50@ 7 7.35@ 7.40 7.00@ 7.35 7.50@ 7.60 
Medium, 275-550 Ibs.......... 7.25@ 7 VEE V.FR lcncvcchace § “Deltdeenee, 60a dese 
SLAUGHTER PIGS: 
Good-choice, 100-140 Ibs....... 8.00@ 8.85 7.85@ 8.40 .......... 8.25@ 8.75 8.65@ 9.25 
Medium, 100-140 Ibs.......... -c ft Bk ff errr rm? Ter iiT meer 
Slaughter Cattle, Calves and Vealers: 
STEERS, choice: 
SO” ee 8.75@ 9.75 8 + 4 OBB. -cvcncaczars se 9.35 Hy | 9.35 
RT Rin: 0-0: 4:6.40bnoe.a 9.00@10.00 8.75@ 9.50 8.50@ 9.50 8.75@ 9.50 8.50@ 9.50 
BIGD-BSSD TUS... 22. sc cccoese 9.25@ 10.2: 8.75@ 9.75 Hert 4 9.75 8.90@ 9.50 e+ | 9.50 
SIPS De cccicicsccnvses to US: ee 8.50@ 9.75 9.00@ 9.50 8.75@ 9.65 
STEERS, good: 
of 2 See 7.75@ 8.75 7.50@ 8.75 7.50@ 8.50 7.75@ 8.75 7.50@ 8.50 
oo a SP rere 8.00@ 9.00 7.75@ 8.75 7.75@ 8.75 7.85@ 8.90 7.65@ 8.65 
pO 8.25@ 9.25 8.00@ 8.75 8.00@ 8.75 8.00@ 9.00 7.75@ 8.75 
UROS-1SSS WRB... ccccccccccve 8.50@ 9.50 8.00@ 8.75 8.00@ 8.75 8.00@ 9.00 7.75@ 8.75 
STEERS, medium: 
... ees 7.50@ 8.25 7.00@ 8.00 ae 8.00 7.35@ 8.00 6.75@ 7.75 
pS Te 7.75@ 8.50 7.00@ 8.00 7.50@ 8.00 7.50@ 8.00 7.00@ 7.75 
STEERS, common: 
750-1100 Ibs............005 6.75@ 7.75 6.50@ 7.25 6.25@ 7.50 6.25@ 7.50 6.00@ 7.00 
STEERS AND HEIFERS: 
Choice, 550-750 lbs......... 8.50@ 9.75 8.25@ 8.75 8.00@ 8.75 8.25@ 9.00 + 9.00 
Good, 550-750 Ibs........... 8.00@ 8.75 7.25@ 8.25 7.25@ 8.00 7.00@ 8.25 7.25@ 8.35 
HEIFERS: 
Choice, 750-900 lbs.......... 8.75@ 9.75 8.00@ 8.75 8.00@ 9.00 8.00@ 9.00 8.15@ 8.75 
Good, 750-900 Ibs........... 8.00@ 8.75 7.00@ 8.25 7.25@ 8.00 e+ | 8.25 7.35@ 8.15 
Medium, 550-900 Ibs........ 7.23@ 8.00 6.50@ 7.25 6.50@ 7.25 6.25@ 7.00 6.50@ 7.50 
Common, 550-900 Ibs........ 6.50@ 7.25 6.00@ 6.50 5.50@ 6.50 5.25@ 6.25 5.50@ 6.65 
COWS, all weights: 
SE Gy. cee enkswsnswesebae Z.C0@ T.TB — wcsccccces CTE T.2B  necosecece§ secrdercose 
0 rrr ee ree 6.50@ 7.00 6.25@ 6.75 6.00@ 6.75 5.75@ 6.50 6.15@ 6.75 
Te, Cee 6.00@ 6.50 Be | 6.25 5.50@ 6.00 5.25@ 5.75 5.50@ 6.15 
COMMON 2... sccccccceceess 5.65@ 6.00 5.25@ 5.75 5.25@ 5.50 485@ 5.25 5.00@ 5.50 
Low cutter and cutter...... 4.00@ 5.65 3.75@ 5.25 4.25@ 5.25 38.75@ 4.85 3.35@ 5.15 
BULLS, yearlings excluded: 
All weights: 
hal OtreweG ure sehewewa’ 6.75@ 7.25 6.50@ 7.00 6.50@ 6.75 Het | 6.50 6.00@ 6.50 
MOGIMM 2 ccccccsccceccccoes 6.25@ 7.25 5.75@ 6.75 6.00@ 6.50 5.25@ 6.25 5.50@ 6.15 
Cutter and common......... 5.75@ 6.25 4.75@ 5.75 5.25@ 6.00 4.75@ 5.50 4.65@ 5.65 
VEALERS (all weights) 
SD hp eaew eabetseeeswedgue 8.50@11.00 @11.00 9.00@10.00_ 8. 10.00 8.00@ 9.50 
Serer Tee 7.50@ 9.00 9.75@11.00 rye | 9.00 7.00@ 8.50 7.00@ 8.50 
PN nome pen.s+4 4004408 6.00@ 8.00 a 9.75 6.00@ 8.00 6.00@ 7.00 5.50@ 7.50 
Cull and common..........- 4.50@ 6.00 5.00@ 8.50 4.50@ 6.00 5.00@ 6.00 38.50@ 6.00 
CALVES, 250-400 Ibs.: 
EE bi.dbseddncccnsesesece 7.00@ 8.00 7.25@ 8.25 7.00@ 8.50 7.25@ 8.00 7.00@ 8.00 
Ei aitinah sh e0csenskswee 6.00@ 7.00 6.50@ 7.25 $08 7.00 6.50@ 7.25 6. 7.00 
MeGIBM occ ccccccccccccsess 5.50@ 6.50 Pett 6.50 5.00@ 6.00 5.75@ 6.50 5.00@ 6.50 
COMMON .ocrcccccccccccsecs 5.00@ 5.50 5.00@ 5.75 4.00@ 5.00 5.00@ 5.75 4.50@ 5.50 
Slaughter Lambs and Sheep: 
LAMBS: 
PEP recor creer. 9.00@ 9.25 r+ | 9.00 8.50@ 9.00 8.50@ 8.85 8.50@ 8.85 
OS TT Tere 7.85@ 9.00 7.75@ 8.50 Bs | 8.50 7.75@ 8.50 7.75 8.50 
MeGIBM 2... rccccccccseveces 6.85@ 7.85 6.75@ 7.75 7.00@ 7.75 7.00@ 7.75 7.00@ 7.75 
Common (plain) ........-.+ 5.75@ 6.85 5.75@ 6.75 6.00@ 7.00 6.00@ 7.00 6.00@ 7.00 
EWES: 
Good-choice .......+..5055: 4.10@ 5.25 4.00@ 4.75 3.50@ 5.00 4.00@ 5.15 $58 4.90 
Medium to common......... 2.50@ 4.10 2.50@ 4.00 2.50@ 3.50 2.25@ 4.00 2.50@ 3.75 
Receipts week ended April 2: Receipts five days ended April 1: 
Cattle. Calves. Hogs. Sheep. Cattle. Calves. Hogs. Sheep. 
Jersey City ........-. 4,280 7,083 5,019 30,959 Los Angeles ........ 6,144 883 1,068 3,351 
Central Union ....... 1,851 1,717 wees. 13,683 San Francisco ...... 9 15 2,170 200 
New York .....cccee 1 2,594 16,508 5,442 Portland .......ce0s 2,925 240 4,150 2,550 
: on ee DIRECTS—Los Angeles: Cattle, 55 cars; calves, 7 
DOORS cc wecvcdceves 6,231 11,394 21,527 50,084 cars; hogs, cars; sheep, 0 cars. San Francisco: 
Last week ........5,649 12,446 21,307 42,973 Cattle, 375 head; calves, 75 head; hogs, 1,880 head; 
Two weeks ago..... 6,158 12,092 19,595 52,327 sheep, 2,915 head. Portland: Hogs, 1,034 head. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, April 2, 
1988, as reported to The National Provisioner: 


CHICAGO. 

Cattle. Hogs. Sheep. 
Armour and Company....... 5,217 8,104 11,878 
Swift & Company......... - 1,971 1,577 8,736 
Wilson & Company.......... 8,522 1,863 6,495 
G. H. Hammond Company.. 1,313 reas 
GIES cccccccccccvccecccs 9,827 5,921 24,823 
GED cvccdcccecccccsccscce 8,882 21,095 11,375 


Western ry! a 
Packing Co., 3,670 

Total: 30,582 pe 6, 643 calves; 38,546 hogs; 
62,307 sheep. 

Not including 141 cattle, 912 calves, 
and 5,600 sheep bought direct. 


1,316 hogs; Agar 


27,573 hogs 








KANSAS CITY. 

Cattle. Calves. Hogs. Sheep. 
Armour & Co....... 8,230 749 1,852 5,293 
Cudahy Pkg. Co..... 1,753 591 760 5,759 
Swift & Co......... 1,189 402 1,267 5,231 
Wilson & Co........ 1,643 462 944 5,043 
Indep. Pkg. Co...... ....- cocee } - ; er 
Meyer Kornblum ... 1,246 ..... noose cece 
GE cvercerécvces 4,031 123 1,180 5,203 
BOR ccvcccscsces 13,0092 2,327 6,224 26,529 

Not including 16,306 hogs bought direct. 

OMAHA. 
Cattle and 

Calves. Hogs. Sheep. 
ye SPP 3,237 3,399 4,998 
CL ME, Gs conccccees 2,971 2,151 6,887 
SE TY acces cwavedcas . 2,729 726 6,466 
GE cebbebcerscdrsccss ins ecee 7,206 7,906 
Cattle and calves: Eagle Pkg. Co., 26: Greater 
Omaha Pkg. Co., 176; Geo. Hoffmann, 26; Lewis 
Pkg. Co., 746; Nebraska Beef Co., 390; Omaha 


Pkg. Co., 179; John Roth & Son, 64; South Omaha 


Pkg. Co., 179; Hormel Pkg. Go., 74; American 
Pkg. Co., 21; Lincoln Pkg. Co., 337; Wilson & 
Co., 1,058. 

Total: 12,213 cattle and calves; 14,482 hogs; 


26,257 sheep. 
ant including 4,642 hogs and 2,913 sheep bought 
rec 


EAST ST. LOUIS. 











Cattle. Calves. Hogs. Sheep. 

Armour & Co........ 1,673 1,081 5,733 5,076 
Swift & Co......... 1,991 1,327 6,282 38,927 
senator Pk p Se enews _—— 284 2,951 259 
hy — eae errr 
Krey Pig. Lpavetes ress ee marr 
ede Pkg. “Go swis@ autos cocce elSB = S00 we 
Sieloff Pkg. Co...... ..... aac. a esem 
Shippers ........... 8,772 2,980 9,713 829 
GENES ccccccccccese 2,718 601 38,298 779 
BOER cccccccccses 11,672 6,273 36,086 10,870 


Not including 1,043 cattle, 4,474 calves, 29,864 
hogs and 1,058 sheep bought direct. 


MILWAUKEE, 
Cattle. Calves. 
Pisabtagses bey he a 8,089 8,191 974 
ur 




















Armou WE caces caine 
ie, we a M. Co.. 0 Veter  etéen Sedae 
SND cencoceouce 805 88 78 5 
GERI cccccccccccce 836 886 65 70 
Weta) ccccesececce 8,685 13,095 8,334 1,049 
INDIANAPOLIS. 
Cattle. Calves. Hogs. 
Kingan & Co - 1,872 564 5,109 
d 655 310 2,132 
Hilgemeler Bros. ... 8 ..... 862 
St ° e 126 
, 7 237 
. 82 78 280 
108 19 316 
Maass Hartman Oo.. 49 . ae 
Shippers . 1,665 21,300 
Others ... 75 2 
Total 2,736 80,619 6,452 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co..... 1,355 849 2,562 2,116 
Wilson & Co........ 1,414 689 2,578 2,077 
GERSES cccccccccccce 836 33 786 4 
WU scccccccvcee 8,105 1,571 65,926 4,197 


a ne f including 55 cattle and 1,527 hogs bought 
rec 











WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Getaby Pkg. Co..... 1,852 1,137 1,127 8,837 
OOrvcccece 659 111 824 34 
Dunn-Ostertag ...... - weeks cesses seece 
Fred W. Dold....... Ge eevee a ‘wewes 
Sunflower Pkg. Co... ae > arr 
Sag A . . a &éass eoese oceece 
seccoce a | éuees aeeve 
Keefe Pkg. Bo eccce s “Te «cee «ones 
Detal occccccccces 2,002 1,248 2,477 8,871 


Not including 87 cattle, 3 calves and 1,417 hogs 
bought direct. 
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DENVER. 


Cattle. Calves. Hogs. Sheep. 
95 1,824 7,39 

125 1,148 8,296 

80 719 1,603 

852 27,8384 








652 4,085 44,674 
FORT WORTH. 




















Cattle. Calves. a Sheep 
Armour and Co..... 1,227 590 2,574 4,806 
Swift & Co...... «+» 1,650 3876 2/610 4,988 
Otty Pkg. Ge.....cce 146 68 328 6 
Blue Bonnet Pkg. Co. 146 43 WA cece 
H. RosenthalPkg.Co. 117 51 19 5 
BeEE ccvccccccces 3,286 1,128 5,695 9,805 
ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co..... 2,338 2,908 8,038 2,146 
Cudahy Pkg. Co..... 1,085 1,429 ..... 156 
M. Rifkin Pkg. Co... 468 Me seece 8.0050 
Swift & Co......... 070 4,467 9,761 3,138 
United Pkg. Co..... 2,465 GIB cccce §=— wove 
Total ccccccccsces 11,376 9,449 17,799 6,040 


Not including 104 cattle, 222 calves, 1,585 hogs 
and 166 sheep bought direct. 

















8ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
Swift & Co.......... 1,162 516 4,436 15,218 
Armour and Co...... 1,398 572 4,159 7,162 
CERETS. cescce Sceeeee 1,193 29 715 4,918 
Betas ccccccccesece 3,753 1,117 9,310 27,298 
Not including 24 cattle and 1,613 hogs bought 
rect. 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 2,272 117 3,524 4,691 
Armour and Co...... 1,603 103 «43,538 2,491 
Swift & Co.......... 1,696 84 2,186 2,904 
ED sveseescace 3,053 65 3,947 268 
EE dkeaddcescoun 310 25 BD se ceece 
MD ‘cxsanasensece 8,934 394 18,254 10,354 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
S. W. Gall’s Sons.. ..... | aeere 40 
E. Kahn’s Sons Co.. 437 345 7,514 17 
Lohrey Packing Co.. 2 oeees oeeee 


H. H. Meyer Pkg. Co. WP oéuaas oese 
J. Schlachter’s Sons. 102 re 56 





J.&F. Schroth P.Co. 23 ..... 2,790 

J. F. Stegner Co.... 3801 LC. osee 

Shippers ........... 222 202 2,177... 

GERETD ccccccccccece 1,191 808 706 238 
Betas cccccccccces 2,288 2,078 17,323 351 


Not including 1,034 cattle, 48 calves, 787 hogs 
and 1,141 sheep bought direct. 














RECAPITULATION. 
CATTLE. 
Week Cor. 
ended Prev. week, 
April 2. ‘week. 1937. 
SN pccctcccoscicses 80,582 384,047 35,532 
} ee ny  scsecudemaee 13,092 12,678 12,809 
ME deneedeeséd<ceens 12,213 13,999 15,964 
Rant Tie PS cresvcvewe 11,672 666 12,308 
Sy GUD evieccccccesene 3,753 4,195 4,652 
8 rea 8,934 9,717 7,690 
Oklahoma City ......... 3,105 4,443 4,799 
/  \—paEpeeTts 902 2,689 3,039 
eR ets 5,856 8,871 4,922 
ie ME Seweccexceedcdae 11,376 14,878 14,027 
EOD cocvccccseeceer 3, 741 4,675 
Indianapolis ............ 5,923 5,411 7,299 
J rer 2,288 2,392 2,537 
Bee WED eccececcsceses 3,286 . aa 
WUD ceccscccdaceseces 118,617 127,915 130,253 
. HOGS. 
GIR cocccccecccesese 38,546 40,750 39,577 
MD GO cccccccccccs 6,224 6,261 7,063 
Dh. Sind chie ena teow es 14,482 5, 8,038 
East St. Louis........... 36,086 60,593 50,159 
PE ccvccéeceteess 9,310 8,139 6,4 
PE cctnerenvecane » ,560 11,973 
Oklahoma WET cccicveses 92 6,997 4,451 
PeSesocceveseeus 2,477 8,075 2,797 
Fo neg ES Te 4,085 4,333 7,242 
DLE cecrcwcecesosess 17,799 16,855 27,736 
POD oc ccnveceesses 8,334 8,580 10,254 
Indianapolis ............ 30,619 28,172 34,051 
Cimcinmati ......cccccees 17,323 14,848 336 
ee WOE wesccescececens 5,695 Bae esecce 
WEE ccccicccccccesoes 210,160 235,103 235,121 
SHEEP. 

SE soscuvvecveseure 62,307 , 87: 42,056 
SY eee 26,529 22,140 28/324 
CEE cssccovcccevesoce ‘ 27,970 21,394 
eee 10,870 10,949 8,439 
OO eee 27,298 24,433 4,968 
ED Kenc6s eseeekes 10,354 133 5,798 
Oklahoma City .......... 4,197 8,741 93: 
DEE Gadiscncrtiecase 8,371 2,646 1,910 
PE eeceeedeces sate 44,674 42,238 24,169 
DE canveceveyceeeees a 7,795 »790 
ee ar 1,049 592 628 
Indianapolis ............ 6,452 7,624 7,119 
CE ceccvsekeeevou 351 826 334 
BGs WEED escccecesveccs 9,805 10,085 ...... 
MES .cbrcinassetensadl 239,554 219,794 169,861 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 




















RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
1,241 15,751 9,25: 
2,93! 809 138,133 
1,235 9,8 7,492 
1,644 10,922 15,682 
9,615 7,471 
eeosece . 7,000 

Total this week 7,315 65,982 y 
Previous week ...... 8,111 69,718 48,732 
Year ago ....... ..-87,004 8,802 63,552 45,556 
Two years ago 10,870 58,697 51,217 

SHIPMENTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., March 28..... 2,680 262 1,725 5,006 
Tues., March 29..... 2,103 131 956 4,459 
Wed., March 30..... 3,056 129 468 1,047 
Thurs., March 31.... 1,446 324 905 6,339 
Bite AMG Leccoccce 521 112 1,788 4,637 
Sat., April 2........ 100 cove 200 500 
Total this week..... 9,906 958 5,842 21,578 
Previous week ...... 9,632 685 5,658 18,144 
tC. PSS 8,459 824 4,703 11,715 
Two years ago...... 9,395 952 6,079 14,794 


APRIL AND YEAR RECEIPTS. 


Receipts thus far this month and 1938 to date 
with comparisons: 














April Year. 

1938. 1937. 1938. 1937. 
OD cccces 997 4,967 498,647 505,794 
ee 256 2,018 84,044 96,887 
BE os crsice 15,615 15,460 1,211,553 1,255,893 
Sheep ...... 14,471 20,345 745,954 670,023 

WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
Week ended April 2. $8.40 $8.75 $4.75 $8.50 
Previous week ...... 8.50 9.02 4.50 8.35 
BE Sede one ennnee ee 11.10 10.05 6.50 12.40 
0 Ee ae 8.50 10.45 5.25 10.15 
MA di wide ¥eneeen 10.80 8.95 4.00 8.00 
EY did Shin wan caraien 6.10 4.05 4.75 8.95 
ME vend sisivavenecee 4.80 8.80 2.25 5.15 
Avg., 1933-1937.... $8.25 $7.45 $4.55 $8.95 


SUPPLIES FOR CHICAGO PACKERS. 











Cattle. Hogs. Sheep. 
Week ended April 2......... 20,679 60,140 38,455 
Previous week .............26,036 64,416 30,487 
, jena se 28,523 58,852 33,275 
aueeasi Manes vewnnaismer tt 27,689 53,355 35,901 
MED vecccnnantcececenns seed 25,710 60,277 56,024 
PEED enedivrcrcesecusyacesas 26,400 y 35,500 
HOG RECEIPTS, WEIGHTS AND PRICES. 
Av. 
No. wt., ——Prices—— 
rec’d. Ibs. Top. Av. 
*Week ended April 2.. 66,000 260 $9.25 $8.75 
Previous week . 69,718 254 9.55 9.05 
1937 . 63,552 238 10.45 10.05 
1936 58,697 253 10.90 10.45 
935 ,527 239 9.30 8.95 
1934 233 4.40 4.05 
BED vvccsevecee 115,743 250 4.05 3.80 
Avg. 1933-1937...... 81,400 242 $7.80 $7.45 


*Receipts and average weights estimated. 


CHICAGO HOG SLAUGHTERS. 
Hog slaughters at Chicago under feean. inspec- 


tion for week ending Friday, April 1 
MOE GRUNGE BOE Radecccccvcectccceccecens 70,267 
EE WEE 0.000 6nads wesicesteencneacewues 70,476 
PEED See 0ov cckotvedcdicoveascuneseeceud 80,7! 

DP Seweescdccnstsnepseeedseksens cebgacsed 61,171 


CHICAGO HOG PURCHASES. 


Supplies of hogs purchased by Chicago Piss. 
and shippers week ended Thursday, April 7 








Week ended hme 

April 7 week. 

Packers’ purchases ............24,715 35,160 
Direct to packers...............24,132 27,814 
Shippers’ purchases ............ 5,842 5,958 
ND ss dccanaweecttnsiceiawes 54,689 68,932 


ST. LOUIS HOGS IN MARCH 


Receipts, weights and range of top 
prices for hogs at National Stock Yards, 
Ill., for March, 1938, with comparisons, 
are reported by H. L. Sparks & Co. as 
follows: 


Mar., Mar., 
1938. 1937. 
WSN, BORE cccccecccccosscce 186,110 243,838 
Average weight, Ibs............ 219 214 
Top prices: 
DEEL cewrddnaveeercawencms $9.75 $10.50 
Lowest ... 8.85 10.20 
Average cost . 8.99 10.28 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended April 2, 1938. 





























Cor. 
week 
1937. 
ek aaccarnnunes 20,996 27,387 
Kansas City . ‘ 16,923 
Omaha® ....... 16,797 
East St. Louis... 15,215 
OS ae . 4,604 05: 
EE WE wccecces ae . 5,817 
| . 
BN EEE ccccccscescce SE SERED 6 “meee 
| 2,060 
Indianapolis ............ 2,550 
New York & Jersey City. 8,524 8,046 8,376 
Oklahoma City® ......... 731 6,658 7,586 
Cincinnati 2,980 2,900 3,011 
Denver Pret ere ,168 3,866 4,6) 
St. Paul ... 11,876 12,467 11,772 
PED cou mesenyeewts 41 3,454 4,285 
UE, ccccevicctcecetuce 115,668 123,785 137,202 
*Cattle and calves. 
HOGS, 
RIOR Stati alsa 4 osixsuagins 70,267 70,476 80,706 
Kansas City ............ 20,3842 19,297 20,225 
SE: pid shkwhie so wenie a 17,582 16,165 18,702 
BGG Wty BOUNR. oss ccccese 46,039 47,644 538,692 
 & Fee 10,540 11,475 510 
ERP er 12,106 14,183 12,298 
Wichita . ee ee 3,894 4,337 4,952 
Fort W orth chef eeenweeee 5,725 ee 
Philadelphia ............ 15,083 14,920 15,653 
ee. Eee ,433 7,287 12,396 
New York & Jersey City. 42,290 38,081 40,687 
Oklahoma City .......... ,453 8,138 5,426 
EE. ‘ois. ciake ov ater 15,306 14,723 13,062 
Denver Jatwesaaaen aie 4,164 4,315 7,098 
eer 25,215 27,777 30,879 
ED cctv ctweneuwen 317 8,556 10,197 
WOON o cedendivececcved 809,756 312,979 335,483 
SHEEP 
IS os occa inacenns 43,584 36,431 36,513 
ee ee ae 26,529 22,14 28,324 
CED. ccceses 21,039 19,557 4,308 
Hast St. Louis........... 0,041 10,398 8,439 
St. Joseph cccceccses 22,000 21,120 21,654 
Ere 10,086 6,666 5,752 
ein a cdiewnhwne te 3,371 2,646 1,910 
Fort Worth ..... 9,805 10,035 ..... 
Philadelphia ........c00- 3,805 3,882 2,833 
Indianapolis ............ 8,115 38,300 1,503 
New York & Jersey City. 58,161 55,307 47,545 
Oklahoma City ...... 4,197 3,741 932 
SE a 'n3 dis Sanaa ce 1,546 1,985 834 
(0 a oer 6,666 7,918 8,369 
 . erro 6,040 7,795 3,225 
eee 1,049 592 628 
BEE oc ecevice -231,414 213,522 192,769 


RECEIPTS AT CHIEF CENTERS 
Week ended April 2, 1938: 


At 20 markets: 


Cattle. Hogs. 


Sheep. 
273,000 





At 11 markets: 


Ll er err 221,000 
Previous week 
937 





CDACUKATS DISA DOSER CEVER SO eC eed SNCS HOR 247,000 

 stetivka die nen chara veeddiansss«scubet 239,000 
Pre errr t ee Peer PTET 241,000 
SE Sa cee vantraSeqesepeheecetverseeeeeaned 63,000 
BEE bicvie ded Chaedacdeneseeeereeessce¥eceses 412,000 
TERE. concncvecvecseesseccsenecsoccesesscet 04,000 

At 7 markets: 

Cattle. Hogs. Sheep. 

Week ended April 2 112,000 177,000 170,000 
Previous week 128,000 192,000 159,000 
er 123,000 195,000 158,000 
1936 136,000 203,000 167,000 
1935 -123,000 207,000 243,000 
(EE ert 126,000 307,000 172,000 
ee ere 119,000 353,000 256,000 
WEEE cvcccoseseveccevenas 123,000 340,000 239,000 


CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 19,700 cattle, 5,225 
calves, 20,439 hogs and 26,697 sheep. 


Week Ending April 9, 1938 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Bureau of Agricultural Economics) 
WESTERN DRESSED MEATS. 


STEDRS, carcass 
Week previous 


Same week year ago......... 
Week ending April 2, 1938... 


COWS, carcass 
Week previous 


Same week year ago......... 
Week ending April 2, 1938... 
Week previous ............. 
Same week year ago......... ‘ 


BULLS, carcass 


VEAL, carcass Week ending April 2 


Week previous 


Same week year ago......... 


LAMB, carcass Week ending April 2 


Week previous 


MUTTON, carcass 


PORK CUTS, Ibs. 
Week previous 


Same week year ago........ 
Week ending April 2, 1938... 


BEEF OUTS, Ibs. 
Week previous 


Week ending April 2, 1938... 


Same week year ago........ 
Week ending April 2, 1938... 
Week previous .............. 
Same week year ago......... 
Week ending April 2, 1938... 


Same week year ago......... 


LOCAL SLAUGHTERS 


CATTLE, head 
Week previous 


Same week year ago........ 


CALVES, head 
Week previous 


Same week year ago........ 


HOGS, head Week ending April 2, 1938... 
Week previous ............. 

; Same week year ago......... 
SHEEP, head Week ending April 2, 1938... 


Week previous 


Week ending April 2, 1938... 


Week ending April 2, 1938... 


Same week year ago........ 


NEW YORK. PHILA. BOSTON. 
ssi aetianins 9,486% 2,376 2,442 
SR SS 9,586% 2,875 2,805 
Wey i 8,350% 2,127 2,289 
babkescters 1,149% 1,229 2,476 
‘eapolceits 1,642 1,176 2,657 
Ena tage fea 2,055% 1,435 2,892 
shared cacaee 270 398 20 
dente Aare 318 842 2 
ip cameae s 324 502 73 
dageaacet 12,887 2,964 702 
<avckebns 14,378 2,004 770 
Luetiesl Stews 10,647 2,204 973 
peceepeack 41,899 18,516 13,568 
PORE NS 41,185 14,628 14,882 
a 88,488 11,568 12,184 
Meee yh 2,175 582 712 
wathabeee xt 4,450 720 688 
seen ianeeae 3,245 558 886 
RRM eae S 2,048,864 380,655 247,088 
why c cee 1,876,449 429,094 226,183 
OCHRE: 1,455,149 390,058 301,115 
eects 892,853 
PRY eR: ad AL 454,759 lanes 
Vihiesemenane 426,196 
A eeteake 6,678 1,817 
mt a 8,046 1,729 
Pe sckeetine 8,376 2,060 
Dey tees 13,285 2,847 
eee 12,986 2,559 
a dt ins 14,794 4,008 ie 
ea ae 42,290 15,083 eck 
£& ee 2 88,081 14,920 aie 5 
pS eenexees 40,005 15,653 
eee ee 58,161 8,805 
eT ARE 55,307 8,882 
RES 47,545 2,833 





MARCH STEER MARKETS 


Of the 76,525 beef steers sold at Chi- 
cago during March, 1938, choice and 
prime steers totaled 21.4 per cent, good 
45.1 per cent, medium 29.9 per cent and 
common 3.6 per cent. During the last 
week of the month the number of choice 
and prime steers sold was three times 
as large as the average for the period 
during the past three years. Average 
weight of choice and prime steers was 
1197 Ibs. in March and average price 
$9.43; good steers averaged 1043 lbs. 
and $8.49 in price; medium 927 lbs. and 
$7.68 average price and common 807 lbs. 
and an average price of $6.86. Feeder 
and stocker steers shipped from four 
large markets during March totaled 
42,058 head compared with 36,774 head 
in March, 1937. 





LOUISIANA BEEF PROMOTION 


Tons of baby beef were brought to the 
grounds of the agricultural center at 
Louisiana State University, Baton 
Rouge, La., on March 30 and much 
activity was manifest in the pennanted 
stalls on the opening day of the annual 
show for young veal. Total of 119 calves 
were placed in the stalls, with a repre- 
sentation from 15 parishes. Calf judg- 
ing took place on March 31 and the 
baby beef auction followed with a baby 
beef parade on April 1. 


KINDS OF LIVESTOCK KILLED 


The percentage of each class of live- 
stock slaughtered during February, 
1938, compared with February a year 
earlier is reported as follows: 


Feb., Feb., 10 yr. 
. 1 Feb. av. 
Per cent. Percent, Per cent. 
Cattle— 
BOOSTS. cocccccccees 49.34 45.91 49.29 
Cows and heifers. . .48.16 51.06 47.55 
Bulls and stags.... 2.50 3.08 3.16 
Hogs— 
fore eoveveeaceees 45.86 48.02 46.87 
Sweedeesie< eta 51.48 52.68 
} eng ‘ond boars. . 72 55 
Sheep and lambs— 
Lambs and year- 
lings ‘ 93.82 94.43 
6.18 5.57 








HOG WEIGHTS AND COSTS 


Average weight and cost of hogs at 
11 principal markets, February, 1938: 


Feb., 1988. Jan., 1938. Feb., 1937. 
3 + y Ss By 
e Be Se 
Chicago ........ 247 242 $7.91 239 $1 
Rast St. Louis. .225 229 = «8. 220 1 
| a City 224 


Sioux City ..... 249 
South St. Joseph.228 


a 
SsaeR 
to 
- 
~ 


South St. Paul. .235 206 
Cincinnati ..... 217 226 24 1221 21 
DORVEP cccccces 227 233 224 


(271.99 99 -190~3 1009086 Cost 
SSLSESSSSAH Per Cwt. 
LN 
eo 


8 
a 
AANeAAAR: 
a 
=a 
ind 
~~ 
os 
eooSsseeess 
SeSS2R2S2R8 


& 
8 


Fort —'s +++ -218 
Wichita 227 


1For period Feb. 8-27 only, on account of flood. 
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MEAT COVERINGS 


ALL KINDS - ALL SIZES - GUARANTEED FIT 
Pork, Beef, Lamb, Veal, Hams, Franks, Bacon 


RIGHT PRICES/ 


We have been manufacturing meat coverings for so long that 
our name has become known in every state of the Union as head- 
quarters for this merchandise. 


If you have not used our Stockinette you have missed something. 


Give us an opportunity to prove this to you. We know we can 
give you what you need. 


WYNANTSKILL MANUFACTURING CO. 


TROY, NEW YORK 











BLISS BOXES 


Give you the qualities you want 
in your Shipping Containers: 


- Greatest margin of safety to your goods while in transit. 

- Cost less than other types of shipping containers. 

- Their light weight reduces freight charges. 

. Reinforced corners enable them to .. ; 
withstand stress in storage. - 

. High advertising value, as they can Ff 
be effectively printed on all sides. 

6. Easily and economically assembled 

and sealed on the Bliss Box Stitcher 

and Bliss Power Lift Top Stitcher. ; 


BLISS BOXES 
and BLISS EQUIPMENT 


Are Used by the 
Leading Meat Packers 


PON 











a 





BLISS POWER LIFT TOP STITCHER 


DEXTER FOLDER COMPANY 


28 West 23rd Street, New York, N. Y. 
Bliss, Latham and Boston Wire Stitching Machinery for All Types of Fibre Containers 
CHICAGO PHILADELPHIA BOSTON CINCINNATI 





R. c. K 
117 W. Harrison St. Sth and Chestnut Sts. 185 Summer St. 3441 ‘St. Telew | Place 
SAN FRANCISCO - LOS ANGELES - SEATTLE 
Harry W. Brintnall Co. BOX AND BOTTOM STITCHER 
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Meat Packing 40 Years Ago 
Apr. 9, 1898.) 


Germany celebrated the 1,000th an- 
niversary of the sausage, dating back 
to 897 A. D. The ancient sausage was 
made of a goat’s stomach stuffed with 
fat and blood. In the 10th century 
chopped pork was used, and the sau- 
sages of Frankfort and Strasbourg be- 
gan to be famous in 1500, as a result 
of the introduction into Germany of 
cinnamon and saffron. 


(From The National Provisioner, 


Average weight of cattle received at 
Chicago during March, 1898, was 1131 
lbs., heaviest for any month since May, 
1896. Hog average for the month was 
229 lbs., which was 17 lbs. lighter than 
in March 1896. 


Chicago and Western packers sent 
out circulars to hog buyers to advise 
farmers to stop production of 300 and 
400 lb. hogs and to market more 200 
and 230 lb. kinds. 


Santa Fe R. R. reduced rates on 
packinghouse products on April 8, 1898, 
and raised minimum car of dressed 
beef to 25,000 lbs. and of packinghouse 
products to 30,000 Ibs. 


Swift & Company’s new plant at 
St. Joseph, Mo., was opened with a 
capacity of 7,000 hogs, 3,000 sheep and 
1,400 cattle per day. Nelson Morris & 
Co. opened its plant at St. Joseph on 
April 4, 1898, with a capacity of 400 
cattle and 2,000 hogs daily. Both plants 
were operated chiefly by electricity, as 
was the new Cudahy Packing Co. plant 
at Sioux City, Ia. 


Arbogast & Bastian, Allentown, Pa., 
completed a new cold storage plant. 


Sutphin Packing Co., Duluth, Minn., 
was incorporated with a capital stock 
of $25,000, by J. B. Sutphin, R. M. 
Sellwood and M. Douglas. 


Meat Packing 25 Years Ago 


12, 1913.) 


Average weight of live hogs at Chi- 
cago for week ended April 12, 1913, 
was 242 lbs., top price $9.70 and aver- 
age price $9.20. 

Armour and Company’s beef house, 
Union Stock Yards, Chicago, was de- 
stroyed by fire with an estimated loss 
of $500,000. 

Indianapolis Abattoir Co. of Louis- 
ville, Ky., was incorporated by Joseph 
Allerdice, H. Raub, E. C. Merritt and 
W. G. Axt. 

Tennessee Packing & Stockyards Co., 
Nashville, Tenn., was _ incorporated 
with a capital stock of $1,250,000 by 


(From The National Provisioner, Apr. 


D. B. Abbott, J. D. Fackenthal and 
J. L. Dulles. 

Three Oaks Packing Co., Three Oaks, 
Mich., was organized with a capital 
stock of $40,000. 


Chicago News of Today 


Thomas E. Wilson, chairman of the 
board of Wilson & Co., spoke before a 
meeting of the Associated Food Dealers 
of Chicago on April 5 at 8 o’clock. 

President G. E. Duwe, Mickelberry’s 
Food Products Co., recently returned 
from a vacation in California. 

Edward E. Brice, vice president, 
Riverdale Products Co., is on a several 
weeks’ business tour to the tropics. 

Vice president S. W. Lund, Swift & 
Co., and Mrs. Lund are enjoying a 
vacation in the sunshine at Tucson, 
Ariz. 

President James Arrington, Lewis 
Packing Co., Omaha, Neb., was a visi- 
tor in Chicago during the week. 

Clarence Robert Lazerus, Inc., pack- 
inghouse products brokers, is now lo- 
cated at 35 East Wacker Drive. 

Stanley Danick, connected with the 
meat trade in Miami, Okla., was a 
visitor in Chicago this week. 

Robert Burrows, of J. C. Wood & Co., 
Chicago packinghouse products bro- 
kers, is taking a vacation trip in the 
East. 

Plant formerly operated by the West- 
ern Packing and Provision Co., 37th and 
Morgan, was severely damaged by fire 
Friday morning. 

Horace D. Case, sheep buyer for 
Swift & Company at Chicago, retired 
on pension last week after serving the 
company for 50 years. He started his 
meat industry career as a messenger 
boy at Chicago and was later trans- 
ferred to the sheep buying department. 
After 20 years at Chicago he was sent 
to the St. Louis market and returned 
after 12 years to Chicago. The last 18 
years of his service were at Chicago 
where he was well liked by all mem- 
bers of the trade. 

Harvey G. Coldsnow, who has been 
in the sheep buying department of 
Swift & Company since 1903 and has 
served the company at a number of 
markets, has been transferred to Chi- 


SHOOTING THE SHARK 
J. L. Wilde, gen. mgr., Detroit Packing Co., 
proudly exhibits hammerhead shark he 
bagged in Florida waters during his recent 
vacation, as told on page 49. 


and DOWN “ MEAT TRAIL 





cago from Kansas City, Mo. He has 
been head buyer at Kansas City for the 
past 14 years and before that time he 
served in the same capacity in sheep 
buying department at Denver. 

Joseph M. Horan, a packer veteran 
famed for his knowledge of market 
sheep, died this week at his home in 
Chicago at the age of 74. Until his 
retirement in 1930 he had been head 
sheep buyer for Armour and Company 
at Chicago and had served the com- 
pany for 39 years. He was widely 
known throughout the livestock indus- 
try for his ability in judging sheep and 
acted as judge at many livestock shows 
throughout this country and Canada, 
including the International Live Stock 
Exposition and the Royal Stock Show 
at Toronto. Mr. Horan was a personal 
friend of P. D. Armour and J. Ogden 


Armour. He was born in Ireland in 
1864. 
New York News Notes 


Wm. Schluderberg-T. J. Kurdle Co., 
Baltimore, Md., has been awarded a con- 
tract by the City of New York for meat 
for city hospitals and other city institu- 
tions, estimated to amount to approxi- 
mately $75,000 monthly, effective April 
1. Competing local firms claimed their 











































C. D. REVERSIBLE PLATES 


CAN BE USED ON TWO SIDES EQUAL TO 
TWO PLATES FOR THE PRICE OF ONE/ 


O. K. KNIVES with changeable blades 
C. D. TRIUMPH KNIVES— 


all four blades in a single unit 


Their superiority is an established fact. * Send for price list and circular. 


THE SPECIALTY MFRS. SALES CO. 


2021 Grace Street, Chicago, Illinois 














SCIENTIFICALLY 
DEVELOPED 


Seven practical packing plant scien- 
tists are constantly at workin Stange’s 
three completely equipped laborato- 
ries developing new and improved 
methods for curing, coloring and 
seasoning. This is only one of the 
factors that guarantee profits for you 
by using Stange Products. 


Wh. J. STANGE Co. 


2536-40 W. MONROE ST., CHICAGO 


Western Branches: 923 E. 3rd St., Los Angeles; 1250 
Sansome St., San Francisco. in Canada: J. H. Stafford 
Industries, Ltd., 24 Hayter St., Toronto, Ont. 





















F.C.ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER | 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 











Our facilities 
mean SERVICE and 
QUALITY to you. 


CHAMPION Shipping Containers, 


Display Boxes, Indoor Displays, 


Cartons 
SIMPLEX BOXES 


GEREKE-ALLEN CARTON CO. 


ST. LOUIS, MO. 


BOXES 





“BABY BOSS”’ HOG DEHAIRER 


This little machine has proved itself a Godsend to the small hog 
slaughterer. Not only is he 


able to turn out as well cleaned hogs as 


the biggest packer, but he is relieved of having to do this irksome 
work by hand. 


The same 


inciple of cleaning is built into the ‘‘BABY BOSS” 


Dehairer and makes its operation as effective as the largest size 
machine. 


Be wise and use the ‘‘BOSS”’ for 
Best OF; Satisfactory Service 


THE CINCINNATI BUTCHERS’ SUPPLY CORP. 


1972-2008 Central Ave., Cincinnati, Ohio 








824 Exchange Ave., U. S. Yards, Chicago, Ill. 
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inability to meet the Schluderberg- 
Kurdle bid because of high city taxes on 
firms operating in New York. 

Chicago visitors to New York during 
the past week included vice president 
W. J. Cawley; J. A. Hafner, United 
Chemical & Organic Products Co., Dr. 
David Klein, Wilson laboratories; Ted 
Tod, advertising department, and C. A. 
Dwyer, beef department, all from 
Wilson & Co., Chicago. 

Charles Schwalenberg, night super- 
intendent, Wilson & Co., New York, 
passed away suddenly at his home on 
April 2. Mr. Schwalenberg had been 
with the company since 1904 and had 
built up a fine record of continuous and 
dependable service and enjoyed the 
friendship and respect of his associates 
at the New York plant. 

R. W. Record, branch house operating 
department, Swift & Company, Chicago, 
was a visitor to New York last week. 

G. R. Gibbons, branch house super- 
intendent’s office, and J. R. Mayeskie, 
dressed beef department, Armour and 
Company, Chicago, spent a few days in 
New York last week. 


Countrywide News Notes 


Banfield Bros. Packing Co. celebrated 
the opening of its plant at Miami, Okla., 
with open house on March 26 and 27. 
The plant was purchased by the Banfield 
company from the Miami Packing Co. 
Twenty head of choice calves purchased 
at the Enid 4-H Club fat stock show 
were among the dressed animals ex- 
hibited at the opening and 44 kinds of 
sausage, hams and other products were 
also shown. Banfield Bros. Packing Co. 
now has plants at Tulsa, Miami and 
Enid, Okla., and Fort Smith, Ark. Offi- 
cers are R. C. Banfield, president; C. R. 
Banfield and W. L. Williams, vice presi- 
dents; and S. R. Davidson, secretary- 
treasurer. 


Carolina Packing Co., headed by T. G. 
Strange, formerly president and general 
manager, The Provision Co., Columbus, 
Ga., began operations at Orangeburg, 
S.C.,on April 4. The firm has remodeled 
and improved the former plant of the 
Orangeburg Packing Co., which now has 
a capacity of 350 hogs and 50 cattle per 
day and will employ 200 persons. 


Indian Lake Provision Co. has been 
formed at Wapakoneta, O., by Edward 
Bohred, jr., Max Hellstern and Harry S. 
Moore. The new firm will take over the 
plant of the Wapakoneta Provision Co. 
and will process and wholesale meats. 

A certificate to conduct business under 
the firm name of Meat Packers Dis- 
tributing Co., Bell, Cal., has been issued 
to the owner, Wilmer P. Cundiff. 

All livestock offered for sale in Moul- 
trie, Ga., must now be slaughtered in the 
city abattoir or in a federally inspected 
plant, under a new city ordinance. 

Escaping gas recently caused a severe 
explosion during the night at the Butler 
Packing & Provision Co., Butler, Pa. 
Walls of the killing floor and sausage 
department were blown out and the hog 
cooler demolished. 


IN MEMORY OF A LEADER 


With the simplicity and sincerity 
which was characteristic of the late 
Walter Blumenthal, president of United 
Dressed Beef Co., a bronze memorial 
plaque dedicated to his memory and the 
ideals he fostered was unveiled on 
March 26 at the company’s New York 
headquarters. Bernard V. Traynor 
delivered the dedicatory address in the 
presence of company executives and a 
composite group of employes and pen- 
sioners of the combined plants who 
through their years of service had been 
closely allied with their departed leader. 
The family was represented by Irving 
Blumenthal, brother and successor as 


president, and A. Pam Blumenthal, son 
of the late head. Roy F. Guy, sheep de- 
partment, Chicago, represented Swift 
& Co. The plaque was unveiled by 
Misses Kathryn Lover and Louise 
Umbstaetter, who were so closely asso- 
ciated with Mr. Blumenthal during his 
years of leadership. 


NOT SLOW MOTION FISHING 


Here’s how you do it. That is, if you 
want the satisfaction of hauling in a 
hammerhead shark. Find a boat captain 
who knows his Florida waters. Go 
aboard with him and head for the chan- 
nel waters, where you spot the vicious, 
multi-toothed beast. With you, of course, 
you have a gun. Suddenly a large fin 
comes scooting through the water. 
Ahead of the fin are two horns on which 
are located two eyes. It’s the hammer- 
head. You aim between those two eyes 
and pull the trigger. If your eye is true 
there is a small explosion. Blood covers 
the water and soon your dangerous ham- 
merhead is floating on the surface—your 
prey. According to J. L. Wilde, general 
manager, Detroit Packing Co., it is he- 
man sport. And he should know, for he 
bagged one of the voracious fish while 
vacationing. “This is the type of fishing 
I am going to enjoy in the future when 
I make my annual trip South,” he wrote 
THE NATIONAL PROVISIONER. 


CASINGS MADE THE COLUMN 


Early & Moor, Inc., Boston, made 
the famous “A Line O’ Type or Two” 
column in the Chicago Tribune recently 
when June Provines discovered in THE 
NATIONAL PROVISIONER the famous 
slogan for their sausage casings—“‘The 
skins you love to stuff’—and included 
it among those things that “hew to the 
Line, let quips fall where they may.” 





HONORING A DEPARTED LEADER AND ASSOCIATE 


Associates inspect the memorial to Walter Blumenthal after its dedication (left to right): H. S. Price, asst. to president; J. J. Cook, 
office mgr.; B. E. Gaunt, supt.; B. V. Traynor; president Irving Blumenthal; Louis Stern, beef dept.; W. J. Wilson, lamb dept.; 
Grover Morgan, cattle buyer; H. D. Rosenberger, purch. agent. 


Week Ending April 9, 1938 


Page 49 








CHAIN FIGHTS FTC ORDER 


Great Atlantic & Pacific Tea Co. has 
asked U. S. circuit court of appeals at 
Philadelphia to set aside the order of 
the Federal Trade Commission forbid- 
ding the company to accept allowances 
and discounts in lieu of brokerage 
under the Robinson-Patman act. 


Chain contends the FTC erred in 
holding that no brokerage selling or 
other services were rendered by the 
company’s buying agents to sellers; 
that buying agents act only for A. & P.; 
that the company has received or ac- 
cepted discounts or allowances in lieu 
of brokerage within the meaning of the 
discrimination act, and that services 
rendered by A. & P. agents are not 
selling or brokerage services, 

Constitutionality of the Robinson- 
Patman act was challenged this week 
by Biddle Purchasing Co. and several 
other firms in U. S. circuit court of 
appeals at New York. Biddle company, 
a purchasing agency, had been ordered 
by the FTC to stop collecting fees from 
sellers and remitting them to buyers. 
The court was asked to set aside cease 
and desist orders of the commission. 
The firms contend that the Robinson- 
Patman act violates the constitution in 
prohibiting payment of commissions by 
both sellers and buyers to true inter- 
mediaries. 


SURVEY MARKETING LAWS 


A survey of state marketing laws 
throughout the United States will be 
conducted by the Works Progress Ad- 
ministration, according to announce- 
ment by C. Gill, assistant WPA ad- 
ministrator. Survey is designed to ob- 
tain legal and economic data concerning 
state laws and make it available in use- 
ful form. Laws to be examined include 
those dealing with trusts, discrimination, 
fair trade, advertising, trade marks, 
premiums, food, drugs, chain store 
taxes, and those pertaining to market- 
ing of specific agricultural and in- 
dustrial products. 


NEWS OF THE RETAILERS 


Eugene Wollper of Oakland, Cal., has 
leased the Machek building in Clover- 
dale, Cal., and will establish a meat 
market there. 


G. & W. Market has engaged in busi- 
ness at 2314 High st., Oakland, Cal. 


Sunshine Market has engaged in the 
meat business at 2800 Bryant st., San 
Francisco, 


John Popin has opened a new butcher 
shop at 2750 24th st., San Francisco. 


Fire destroyed the meat and grocery 
store of H. W. Schutmatt at Hamilton, 
Mich. 


Howard Burgess has purchased the 
meat and general merchandise business 
of Peter DeMann at Byron Center, 
Mich. 


WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and Eastern markets on April 7, 1938. 


Fresh Beef: CHICAGO. BOSTON, NEW YORE. PHILA. 
STEERS, Choice: 
GIDGED War*...cccccccsccccceses $14.50@15.50 B cecccccses $15.00@15.50 S sescscccce 
SPD BOB, cccccccccccesceseees 14.50@15.50 «= naseeueees 15.50@16.00 15.00@16.50 
GEO TED TOS, co ccccccsccccsccccecs 14.00@15.00 15.00@15.50 15.50@16.00 15.00@16.50 
TOP EOD BGs, ccccccecevcccccceves 14.00@15.00 15.00@16.00 15.50@16.00 == cn cueeeee ° 
STEERS, Good: 
SGD 1O.* . cccvcvvveccecscesss 13.50@14.50 = asvceecess 14.50@15.00 eeeerey 
SED Ts cvcnccctcccaseceseee 18.50@14.50 = nececeeeee 14.50@15.50 14.50@15.50 
GEO-TOS TBR. cc cccccccccccccccces 13.00@ 14.00 14.00@15.00 14.50@15.50 14.50@15.50 
PE EU. we ceccecvevceneseces 13.00@14.00 14.50@15.00 14.50@15.50 wc eee eewee 
STEERS, Medium: 
BEDGBD  TG.* 2. oc cccccccccccccsss 1B.00@1B.50 nw sceceess 13.50@14.50 14.00@14.50 
PCE B cocccrtcecnscecscess 12.50@13.00 13.50@14.50 14.00@14.50 14.00@14.50 
STEERS, Common: 
WED THR ccccccccccccccseecs SROOUIRGR ©lkkccecnccs 8 «= weevesnece «ss swe oewece 
COWS (all weights): 
NED  ob-wcncneseccnetectacnsian  ebeeesheee lebeeanases . saeuentnas. -  \ sssenmaaiee 
Good Cee creccceesocccesooceceee 12.00@12.50 13.00@13.50 13.00@13.50 13.00@ 13.50 
PED cnn tbe uedescccecncessuse 11.50@12. oo 12.00@ 13.00 12.00@ 13.00 12.00@ 13.00 
eT ee 11.00@11.50 11.50@12.00 11.50@12.00 11.50@12.00 
Fresh Veal and Calf: 
VEAL (all weights)?: 
Choice .. . 14.00@15.50 15.50@ 17.00 16.00@18.00 15 0G 18. 00 
Good .... 13.00@14.00 14.00@15.50 14.00@16.50 15.00@17.00 
Medium 11.00@13.00 12.00@ 14.00 12.00@14.50 





Common (plain) 


CALF (all weights)? 3: 


Fresh Lamb and Mutton: 


LAMB, Choice: 


BB WRG. GOWR. oc cvccvccccccccsce 


17.50@18.50 
39-45 Ibs. 


17.00@18.00 


2.00@15.00 
00 


10.00@ 12.00 10.50@12.00 ii W@12. 





20.00@ 20.50 
19.00@ 20.00 


20.00@21.00 
19.00@ 20.00 





4B-BE WBS. ccc ccccccccccccsevces 16.50@17.50 18.00@19.00 18.00@19.00 
LAMB, Good: 
Fe ere rere 16.50@17.50 19.00@20.00 19.00@20.00 ns esccees 
39-45 ibs. sachet eeabe re Rineetn- 16.008 17.00 18.00@19.00 18.00@19.00 19 Wa 20.00 
GE-GD BG. ccccccvccesvcccccceces 15.50@16.50 17.00@ 18.00 17.00@18.00 18.50@19.50 
LAMB, Medium: 
BE WHIMS 2c ccccccccsccccccces 15.00@16.00 16.00@18.00 17.00@18.50 17.00@18.50 
LAMB, Common: 
BTR WOIGMES occ rccccccescccscese 14.50@15.50 15.50@17.00 16.00@17.00 © ce eee 
MUTTON, Ewe, 70 Ibs. down: . 
Geek cccccecsccceccscceccesovece O.50@11.00 =—§«_—s cnecccccee Rk lk rrrerrr ye 
MIMO occ ckainadvdacesonsansanr vo OK Sreee es 10.00@11.50 
Common (plain) .......ccsceeses T.CO@ B.C = cccecccccs 9.00@10.00 =. cer neneee 
Fresh Pork Cuts: 
LOINS: : 
DOS DG, caiccccicevctescecveteus 21.00@22.00 20.00@21.00 19.50@21.00 20.00@21.00 
BOIS WS. cccccccsccccccccccccce SEDER 20.00@ 20.50 19.00@ 20.50 19.50@20.50 
BB-EB We cccccccccccccccccescee 19.00@ 20.00 19.00@ 20.00 18.00@19.00 18.50@19.50 
DE BE. kn one ceabnsseaenesaues 17.00@18.00 —§«-—nccccccees 17.00@18.00 17.00@18.00 
SHOULDERS, Skinned, N. Y. Style: 

GID WR. ccccccvcccccccncovcese 14.50@15.50 = nw seeeeees 14.50@15.50 15.00@17.00 
PICNICS: 

Se BS UR, cacocccesvestscvcecsee § seececdses RS eee ee ee ee eee 
BUTTS, Boston Style: 

Be BB. cevevdccscecccccnccecs 17.50@19.00 «wen eeeeees 17.50@ 19.00 17.00@19.00 
SPARE RIBS: 

Half Sheets ......eseeeeeeeeeees PEGOOIEGD —cicccescce = =—«_—twecencecs 8 8=—«-_—«s so wee sede 
TRIMMINGS: 

ROGGIAE ccccccceccccscccecescece W.COGBIO.BO —=«icccccccccs §«—«-_—«—s cecccncccs =—«_—»«e eo so ceveee 


1Includes heifers, 300-450 Ibs., and steers down to 300 lbs. at Chicago. 


Chicago. *Includes sides at Boston and Philadelphia. 


2“Skin on’’ at New "York and 





John Hansen has sold his meat busi- 
ness at Wadena, Ia., to John Wood. 

M. J. Jenniges will open a meat 
market at Currie, Minn. 

Henry Keehn has sold his meat 
market at Lewisville, Minn., to Clifford 
Falk. 

E. M. Bjorge is adding a meat de- 
partment to his grocery business at 
Moorhead, Minn. 

Dan Kelley has moved his meat mar- 


ket from Des Moines, Wash., to the 


Fairway store at Kent, Wash. 


W. M. Brown has taken charge of the 
meat department of the Thrifty Market, 
Hedge bldg., Beaverton, Ore, 

Mannings Meat Market, Beaverton, 
Ore., has been succeeded by the Beaver- 
ton Food store. 

H. Eggiman has engaged in the meat 
business at 8041 S. E. McLaughlin, 
Portland, Ore. 
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And it only’ 











started as 


an Idea! 


Faced with the necessity of expanding his 
market, the president of a large company sell- 
ing bulk products had an idea. He visualized 
the possibility of an entirely new use for one of 
his products, packed in smaller units and sold 
to a broader consuming market. Crystallizing his 
thoughts, he called for action. Many conferences 
and discussions were held, experiments made. 
Everything had been worked out but the pack- 
age. Now the question which remained was— 
could Continental develop the type of con- 
tainer they needed with the proper closure to 
dispense their product? . 


A short time elapsed while Continental’s re- 
search and development departments designed, 
packed, tested and experimented with their 
product. Then, the ideal container was evolved. 
That which only started as an idea had been 
realized. 

Continental has helped many manufacturers 
to capitalize on merchandising ideas. Conti- 
nental’s own suggestions have been respon- 
sible for many important sales gains. No matter 
what your problem is you'll find Continental 
preeminently qualified to render intelligent 
service. 


CUNTINENTAL CAN COMPANY 


NEW YORK 


MONTREAL 


CHICAGO 


SAN FRANCISCO 
TORONTO 





Week Ending April 9, 1938 


Page 51 





DRY SAUSAGE 





































Cervelat, choice, in hog bungs.......... @38 
I GRNUEENE viccdndsccevadeskdues @21 
Farmer ..... dgetansocecteensenboesed ee 28 
: eeieinee evecesccencccccccccs eeeecsee 26 
? Th, GRUNGE, GONSS. cc ccccccccccese ° 35 
és y Pa SA 2. bins. : MES FP eee iy Milang salami, choice in hog eae ° 35 
. | AS yo" ROW COMBICION... ccccsccece 21% 
‘risses, choice, in hog middles.......... 
WHOLESALE FRESH MEATS Fresh Pork and Pork Products Genoa seis aniaits chalees saeseste a2 
Pork loins, 8@10 Ibs. av. @21 @23 DET HenGhevndtsuasGaeeevaseeds o0e 31 
Carcass Beef Diente sore coe ceke @13 a 14% Mortadella, new condition.............. 20 
Ss » E GRIGG + j§- VUMPPROER cccccccccccccccccccessccccocsce 
Week ended Cor. week, mea a I ga gfe i g a ba Itelian NIN is Guatetn-ai@-a'sie'e.ar icacen sia’ 32 
Prime native steers— . 6, 1938. 1937. Spare ribs .... @12 @l4 Vee. GED. secsccscceces ggeckeeeres 44 
Cy BP. os uevnvevveuas 15% @16 22 @22% Back fat .... @10 @ 13 
Gee Se scccesivevades 15% @16 22 @22% Boston butts @18 @19 
GRPRGOD vecccecgcevess 15 544 @16 22 @22% Boneless butts, cellar ie pow SAUSAGE IN OIL 
; ive s — i Te csenccasssed @2 D2 
Cos ey teers 215 % @20% — a a 1 @10 Bologna style sausage, in beef rounds— 
SED ¢avncawedenens 14 @15 191%4@20% BEGOES cscccccvcccoceeces 210 
EE OD ho vsvcccereses 14 @15 a et Soeteeeeter rose all @10 Small tins, 2 to crate..........+++++++- +++ $6.00 
800-1000 14 @15 1914@201%4 Neck bones ............+ @ 5 @ 4%, Frankfurt style sausage, in sheep casings— 
Medium steers— ; Rin cscacecateaes @l1 @13 Small tins, 2 to crate........... sreseeees 7.50 
~ 400- 600 13% @14 16 @I17 Blade bones ..........++ @i2 @13 Smoked link’ sausage, in hog casings— 
600- 800 122.2 22IITI Taper 16% @17 “2 ~<a s @ 4% @ 5 Small tins, 2 to crate...... seeeeeeeertecers 6.75 
EE ciwcscectesaene 13%@14 17%@18 Kidneys, per lb.. oes @9 @ = 
iene » 8% D A 
Heifers, good, 400-600. ...131%4@14% 17%4@18 _— settee eeeees tee ¢ Sia ¢ - 4 LARD 
Cows, 400-600 ........... 11 @12 11%@13 "sana Ceeescecdsesbeces @ 4 @ 6 
Hind quarters, choice.... @21% @28% eh Si ia ag A eae @ 9 @7 Prime steam, cash, Bd. Trade....$ @ 8.30b 
Fore quarters, choice.... @ll @16% ce lela eh @ 7% @ 8 Prime steam, loose, Bd. Trade... . @ 7.80 
Chitterlings Spalted Goad eee @ — @ 5% Refined lard, tierces, f.o.b. Chgo.. @ 9% 
Beef Cuts att tah hl Sein = Kettle rend., tierces, f.o.b. Chgo. . @ 10% 
; @45 DRY SALT MEATS Leaf, kettle rendered, tierces, 
Steer loins, prime........ . @35 M45 7 iy SSS ae @ 11% 
Steer loins, No. 1........ @25 @43 Neutral, tierces, f.o.b. Chicago... @ 10% 
Steer loins, No. 2........ @24 @36 Clear bellies, 14@16 lbs @11% Shortening, tierces, c.a.f......... @ 10% 
Steer short loins, prime. @50 @69 Clear bellies’ 18@20 It @107 
Steer short loins, No. 1... @32 @61 Rib t ii ss * os a0 Fong é @10% 
Steer short loins, No. 2... @30 TO a ae : OLEO OIL AND STEARINE 
Steer loin ends (hips).... @20 @25 “ ge b 16 she die ge aaa @ 71 c ' 
Steer loin ends, No. 2 @20 @24 Fat backs, 14@16 Ibs..........+.++++++ a a7 OO ae rr ee 8 @8% 
Gow teine Pe ante @18 @22 Regular plates .....+.++sssseeeeeeeeees @ 8. Prime No. 2 oleo oil.......... wenes sees TK@ TH 
Cow short loins.. @24 @27 FOWL DUES... eee eee eee e eee eeeeeeees @ 7% Prime oleo stearine, edible............. 6 @ 6% 
Cow loin ends (hips).... @l5 @18 
§ RRs cesecece @25 @33 
> ol ae a0 azz WHOLESALE SMOKED MEATS TALLOWS AND GREASES 
Steer ribs, No. 2.......+. @19 @25 
Caw she, No. Speers @i5 @ 16 “4 506. hams, 14@16 lbs., parchment @24 iia aaa pe pd ee itt 
cow _o ¢ @i2 IBM, up DADET we weer ene ene e eee eeeeeesecess . % aaa 5%@ 5! 
Rn a ED seeeee g 13% @ 1814 Fancy ska. hams, 14@16 lbs., Aceon om 24% Prime packers tallow, 3-4% acid....... 54% @ 5% 
Phen » Eeswecocee @lt D171E — , PADET were eesceseceseseseceecerssece oth et UN, ES eee @ 4% 
} ned — = mceeess @ 15% oi” standard reg. hams, 14@16 lbs., plain. .21 @ oa MMMIAN SRN oes cicd pe icsiecnaapies odes 4%@ 4% 
Steer chucks, prime..... @i2in @15% Picnics, 4@8 Ibs., short shanks, ‘plain. ..18% ei Choice white grease, all hog............ @ 5% 
Steer chucks. No. 1..... @11% @15 Picnics, 4@8 lbs., long shank, plain... .17 # A-White grease, 4% acid............... 4%@ 5 
Steer chucks. No. 2...... @ll- @l4 Fancy bacon, 6@8 Ibs., parchment paper. aes /2 B-White grease, maximum 5% acid 453@ 4% 
a ee ee eeee ees oray @13% Standard bacon, 6@8 ibs., plain........24%@25% Yellow grease, 16-20 f.f.a i 4% 
Cow chucks ............  @10% ai2, |=(NG 1 des see — 85 @36 Brown grease, 40 f.f.a 3%@ 3% 
Pe MD on ccéeonees @ 9% os Gutataen 5@9 Mie. scscscscees inert "31 on 
~r ES 91 7 utsides, DIDS... -+ e+e eecceccoees D3 
Medium plates ......... @ 9% Sis% Knuckles, 5@9 Ibs..........-..+.. -+-81 @32 ANIMAL OILS 
Sanus soe 2 od coccceres @ 7% @ 8% pe te a —- _— on, “fatted. om , 36 Ay 
= 4 — pe Pg ooked hams, choice, skinless, Se ‘ Basis Chicago. 
ow ee S a e . Cooked picnics, skin on, fatted......... 28% ( go.) 
ore & | BPPrrrrerrere y ¢ ~ y 
i ME ce cckepee @ 7% @ 6 Cooked picnics, skinned, fatted......... @2 Aaa pone A in oeicebae anions 
Strip loins, No. @50 @60 Prime Burning Oil......... ve 
Strip loins, No. 2 @30 @50 BARRELED PORK AND BEEF Prime Lard Oil (inedible) Sagwk Mavcieed wowace 9 
Sirloin butts, No. @23 @30 ck SS freee 
Sirloin butts, No. @21 @23 Clear fat back pork, eo 2 ee eee 600000 600ee8 8 
Beef tenderloins, “ee @6o @Tt 70- 80 pieces 
Beef tenderloins, No. 2.. @50 @b55 80-100 pieces 
MED BECES ccccccccccce @l4 @12 100-125 pieces 
Flank steaks ............ @18 @22 Bean pork ..... ko 
Shoulder clods .......... @i5% @13% Brisket pork ..........++ 
Hanging tenderloins ..... @15 @16 Clear plate pork, 3 : 
Insides, green, 6@8 Ibs.. @18 @l4 CE ne cen oa ee ih, i ieameaieat 
Outsides, green, 5@6 lbs. @15% @13% Extra plate beef......... it AR Prime Neatsfoot Oil... 
Knuckles, green, 5@6 Ibs. @li @l4 Se. errr 


We. FE MORUESSE GEl... ccccccccccscccsscccccce 7 


Beef Products VINEGAR PICKLED PRODUCTS 
Brains (per Ib.) ........ @7 @ 8 Pork feet, 200-Ib. bbl.. Moats $15.75 VEGETABLE OILS 



























BUORTOD cs cccccccccccsces y tnd p +4 Lamb tongue, short cut, 200-Ib. bbl: 2222: +++- 65.00 Crud - alle tie tein: Bate 
SED  weeescvebesceese 9 1: 200-ID. DDI... ccccccccccccces . Cc e: ’ » 2.0.0. 
Seestinccés heneowedsae @ 21 @ 17 eel 35 ~ Rigg ~- Ib. i bia ges nie0-0.6 z Par ‘Valley mee pron the _ . ei - case @ 6% 
Ox-tail, per > pbeetates a - e - Pocket honeycomb tripe, pe Te BRE. pccccece SED be a bbls., f.0.b. Chgo.. o4@ 9% 
Fresh tripe, plain........ @ § @ ~ ee 4@ 9% 
Fresh tripe, H. C........ @1i% @11% Soap stock, 50% f.f.a. f.o.b. mills...... 1 @ 1} 
Livers i = eee @1s @18 SAUSAGE MATERIALS Soya bean oil, f.0.b. ee -»» 5%@ 5% 
Kidneys, per ID....ccceee @ 9 @10 Corn oil, in tanks, f.o.b. mills......... 7™%@ 7% 
(F. 0. B. CHICAGO.) Cocoanut oil, sellers’ tanks, f.o.b. coast. @ 2% 
Veal Regular pork trimmings...... ses eeceees @10o Refined in bbls., f.0.b. Chicago......... @ 8% 
. 15 @16 14 @15 ao, lean pork trimmings 85% ‘ th 
Choice carcass .......... 5 @16 @15 ixtra lean pork trimmings 95%....... @1s8 
Good carcass ........... 13 @l14 12 @13 Pork cheek meat........ - OLEOMARGARINE 
Ce GND vc ccvccccens 19 @20 1 @ilj Pork hearts ...... siale auntie 
Good racks ......++.eee @13 1l @l2 NE Acndinnd nqmknkoekweee 66> @7 (F. 0. B. CHICAGO.) 
Medium racks .......... 10 @il @ 8 Native boneless bull meat (heavy) White d se cenean ‘ @15% 
OE are { : e domes vegetable margarine.... 
Veal Products Boneless chucks . ts ‘ White animal fat margarine, in 1 Ib. oom 
a Beef trimming: COTOORD ciccccsccscccesccccccces eee 
Pe, GO on cicteedene @ll1 @ 9 “ae © inom a g -APRRRES { Puff paste (water churned). . 3 @12 
Sweetbread @40 @40 Beef ch ( 2 
Cait threads teereeees a re @ 45 Dressed canners, 350 Ibs. and up........ @10 (milk churned) ...... RTC Ge @13 
Calf livers ....-..++++e0: cae laaad Dressed cutter cows, 400 Ibs. and up.... @10% Sinaia ani ania 6 
Dr. bologna bulls, 600 Ibs. and up...... 11 @1l\ ontinued on page 54.) 
Pork tongues, canner trim, S. P........ @15 
Choice lambs @18 @20 
Medium lambs @iji @i19 DOMESTIC SAUSAGE 
Choice saddles @2i @23 
Medium saddles @2 @21 (Quotations cover fancy grades.) 
MD o600¢400eere @is @ij 
Medium fores ........... a4 @15 Pork sausage, in 1-Ib. carton @25% 
Lamb fries, eee @30 @30 Country style sausage, fresh in link.. @2 Pp U RE V j hy EGARS 
Lamb tongues, per lb..... @lp @15 Country style sausage, fresh in bulk 18% 
Lamb kidneys, per Ib.... @20 @20 Country style sausage, smoked.......... 24 
Frankfurters, a —y- — Peder ee ee 25 
Frankfurters, in hog casings............ @2 
u 
Mutton s Bologna in beef bungs, choice.......... 18% F a _ ~OMPAN 
Heavy sheep ............ @10 @ 8% Bologna in beef middles, choice......... 18% CALLAHAN & CON NY 
Light sheep (ice enegeee all @13 Liver sausage in beef rounds............ @15% 
Heavy saddles .......... @il2 @12 Liver sausage in hog bungs............. @19 , TH LA SALLE STREET 
ES SS Ee @i4 @15 Smoked liver sausage in hog ened or )241%4 
BONED BEUGD oc cccccccece @ 6 @ 6% SD ed Scand he wabhaeene Geeee 16 
Light fores ........0+++ @ 8 @10 New England luncheon specialty aire 23 
Mutton legs @is @lj Minced luncheon specialty, ae. hiencua 19 
Mutton loins .. @lz @i12 TOMQUe SAUSAGE ....-. ee sereeeeseeeeces 27 
Mutton stew @ 6 @ 6 BieeG GRUSESS cc cccccccccccccecccece ese 17 
Sheep tongues, per lb... @12% @12% GOOG ccccces sveeceeseese seeneus veces 17 
Sheep heads, each....... @10 @10 Polish RE =o .. < onetoukiecawentce @23 
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BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, IOWA 








Hunter Packing Company 


East St. Louis, Illinois 


Straight and Mixed Cars 
of Beef and Provisions 





NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F.C. Rogers, Inc., Philadelphia 





























. 
THEE. KAHN’SSONSCO. 
CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 


NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H.L. Woodruff W. C. Ford ClaytonP.Lee P.G.Gray Co. 
437 W.13thSt. 38N.DelawareAv. 1108 F.St.S.W. 148 State St. 


—— ee 





ai 


VEAL ¢ SHORTENING ec PORK e HAM 
The WM. SCHLUDERBERG.T. J. KURDLE CO. 








NEW YORK, N. Y. RICHMOND, VA. 
408 WEST14thSTREET MAIN OFFICE and PLANT HERMITAGE fo. 2 


. BALTIMORE, MD. 





- |] The ESSKAY CO. of 3800 E. BALTIMORE ST. wasiundron,p.c. 
908-14 G ST., N. W. 





NORTH CAROLINA * 


230 S. Liberty Street, pL ADELPHIA, PA. 


« 
A ROANOKE, VA. 
WINSTON SALEM 713 CALLOWHILL ST. ROANOKE, YA. 














a — 
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Main Office and Packing Plant 


Austin, Minnesota 
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A Real Business Builder 
Oo. R. B. 


CANNED HAM 
Imported from Poland 


ECONOMICAL 
FLAVORFUL 


PRODUCT OF POLAND 


MET WEIGHT OF HAM WITH JuIcEs 
owt ez 


Exclusively Imported by 


J.S. HOFFMAN CO. 

















Wilmington Provision Company 


TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 


Lambs and Calves 
U. S. GOVERNMENT INSPECTION 




















WILMINGTON DELAWARE 


CHICAGO, ILL. NEW YORK, N.Y. - 
Liberty 


ARD- Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 
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Chicago Markets 


(Continued from page 52.) 





CURING MATERIALS 


Cwt. 
Nitrite of soda (Chgo. w’hse sacks 
In 425-lb. bbls., delivered.. ecccess 8 8.75 
Saltpeter, less than ton lots: 
Dbl. refined granulated........ ececesesce 6.90 
ST MEET cvcesunccosccecceesoecveses 7.90 
Medium cezetels Pcccccccccccccccccscccces 8.25 
BGS GUGGREED co ncccoceccccacccceccceees ++. 8.65 
Dbl. refd. gran. nitrate of soda............. 8.75 
Salt, per ton, in minimum car of 80,000 
‘bs. only, f.0.b. Chicago: 
Granulated ..........e0e05 cdectoneceocsee 7.20 
Medium, fa coccce cocccvccccce eeceve 9.70 
Medium, GIES ccccccecccscccccccccccccece 10.20 
BEE Oebedvecesbeccrsdaceesessaeveeseees 6.80 
Sugar— 
aw, 96 basis, f.o.b. New Orleans. . @2.95 
Second sugar, 90 basis................. None 
Standard gran., f.o.b. refiners _- @4.50 
es rv — oyeee. _ Ib. bag 
ve, LA., less 2%....ceeess @4.00 
Packers’ caring sugar, 50 Ib. bags, 
f.o.b. Reserve, La., less 2%......... @3.90 
Dextrose, in car lots, per cwt.......... @3.81 


SAUSAGE CASINGS 


(F. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 


Domestic rounds, 180 pack........ 
Domestic rounds, 140 pack........ 
Export rounds, wide.............. 
Expert rounds, medium........... 
Export rounds, narrow............ 
No. 1 wensands.........eseeceeees 
No. 2 weasands...........eecesees 
Til t Mnerecerevcocessoseseee 
ccs i ctakdcesevereeese 
BEUBGNOM, TOBGIRE oc cceccccccccecece 
Middles, select, wide, 2@2% PP. 
Middles, select, extra wide, 2% 1 

BBE GUE ccccccccccceccccocccee 

Dried bladders: 


SDSS TR. WER, Bio ccccccccccceccccece 
10-12 in. wide, Gat......ccccccccccoce 
SED BR. WH, Bees cccccccvccccccccece 
GS © Om. Wide, Bat... cccccccccccscccecce 
Hog casings: 


WGSTOW, PEF 16D FES... ccececcccccces 
Narrow, special, per 100 yds 
Medium, regular 
ED. MOEN cocccccccscceecocceee 
SR Mt EE na ccenvcdvvedveccetes 
Extra wide, per 100 yds........... 
SEND DUD 6 cbs becccccesccccces 
Large prime bungs................ 
Medium prime bungs..............+ 
Small prime bungs,............+++ 
PL HE MES aroncscceucesacese 
BROMRRERS cccevcccecvccccceccccescceces 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 


Whole. Ground. 
Per Ib. Per lb. 


AMaples, Prime ...cccccccccccccccce 17 18% 
MEUEN socccecceveceseoscececee 17% 19 
ST ME Ketnuncecencéeneseteee ee 20% 
CE PE vncdsevertusncsssence os 19% 
Cloves, Amboyna ...........eeeees 27 81 
PEEREEOED cccccevcsceecececoces 18% 21% 
DEE ccc weersceccadveseeasees 17 20 
Cy SEE cocccacececsquceas 18 20 
PE. nu dendeegusceteaneee sees 13 15 
Mace, ineey BORER. oscccsccccccses 65 70 
MGS TRGED cc vevccecescccecccccce 65 
By w. Be Mc cevcncececce 59 
Mustard Ba eee 22% 
Nutmeg, BOOOe BOGE scccccveveescs 25 
BREE BOEED coccvcescccseccecccece 22 
OP) FS Ree 18% 
Paprika, Extra Fancy.............. 29% 
Dt ditipeuhabnceesonnnseeeese 29 
DOME Kccccccccceeccces 24 
Pepina Sweet Red Pepper........+. 26 
Pimiexo (220-Ib. bbis.)...........-+ ee 25 
Pepper, Cayenne ........sseeeeeees ee 26 
MO BUN, Ws Bevcccccocsccesece oe 22 
Pepper, PPiack TE .acuneestigns 0% 9% 10% 
Black LAMpong ......ccccccccece 7% 8% 
Bineck Tellicherry ....ccccccccces 10 11 
White Java Muntok............+. ll 12% 
White Singapore ........ cecccces 10% 
White Packers .........+++ eecces ee 11% 
SEEDS AND HERBS ..., 
for 
Whole. Sausage. 
I TE kb ci ncdstctinesecoces 9% 11% 
Cy Cs PERG. «ob acccewonvese 8 22 
ED Adon 6 ceeds wee ones 11% 14 
Coriander Morocco Bleached........ 9% es 
Coriander Morocco Natural No.1... 8 10 
Mustard Seed, Cal. Yellow.......... 9 12 
BUTTE cccccccccccccccccccocce 8 11 
—— PEE cacececccecctones 20 23 
Greg: r ° i oe ¥ Sesccceccesececee Be 4 
ne oe aaey ercccccccecce 
fe ecccccceccccccces 8 9% 
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Steers, good to choice.........seeses- $ eed 
Steers, medium and good............ 8.50@ 9.00 
Cy MND be. 0006o-US000cseceensseces 7.00 
Cows, common and medium.......... 5.75@ 6.75 
Cows, low cutter to cutter........... 4.25@ 5.50 
WE, CRUENDS ccccccecccccccsseseses 7.00@ 7.25 
Bulls, cutter to medium............. 5.25@ 7.00 
Vealers, choice ..cvecs..cccee eecceces on Oe 
Vealers, good to choice.............4. 11.00@12.50 
Ss, ML noe weaned ent 9.00@10.50 
Vealers, cull, common and medium... 4.50@ 8.00 
Hogs, good to choice, 160-200-Ib...... $ @ 9.10 
Lambs, good and choice, wooled...... a g 9.25 
BRINE, THGUIE oc ccccscccvevceseece 8.75 
Lambs, good to choice, clippers....... @ 8.75 
Lambs, common to medium.......-.. 7.00@ 7.50 
WED de ccnsancewcrebccodacvscoecess 3.50@ 5.00 
City Dressed. 
Choice, native, heavy.......ccccccseses 16 18 
Choice, native, light........... eneeeenes 15 17 
Native, common to fair...... eecccccece 18 15 
Western we Beef. 
Native steers, 600@800 Ibs............. 14 17 
Native choice yearlings, #16 660 lbs 14 16 
Good to choice heifers............. -12 14 
Good to choice cows. ll 12 
Common to fair cows. - 9% @10% 
Fresh bologna bulls. 11% @12% 


BEEF CUTS 








% 
Tenderloins, H EEN canenowesnwane’ 
Shoulder clods ...........ceeeececceeecs 
DRESSED VEAL 
OE cacccteutecievcevestvegsesesesses @17 
MEE aacoccceseestesbeensccucoseoes 15 @16 
WEED dccocvercncwocsnesece<stecsneews @15 
DRESSED SHEEP AND LAMBS 
BR, GND, BURG... ccaccccccsceoes 20 @21 
i “i... <cbinccesee beeen 19 @20 
ee GR cae ccnnctecsveeeeud 18 19 
Sy MEE an tecercoceucerecescesoeeté 11 12 
BROS, MORIGE cc ccccccccccccceccece coe @ 11 
nop. rr and choice (90-140 Ibs., 
ea Be SE Mc ccctvccscces $13.25@14.00 
Pork loins, fresh, Western, 10@12 Ibs... 20 
Pork tenderloins, S eoccece ceccccccece 83 
Pork tenderleins, frozen.............. e 31 
Shoulders, Western, 10@12 lbs. av..... 16 
Butts, boneless, we eecccecce 27 
Butta, regular, Western.......... 18% 
Hams, Western, bake "16 21 
Picnic hams, West. fresh, 15 
Pork trimmings, extra lean 18 
Pork trimmings, regular 13 
Spareribe .......++see0- ecccccccccccs ee 14 
Regular hams, 8@10 Ibs. av.......... 26% @27% 
Regular hams, 10@12 Ibs. av.......... 2514 @26% 
Regular hams, 12@14 lbs. av.......... 24 25 
Skinned hams, 10@12 lbs. av.......... 26 27 
Skinned hams, 12@14 Ibs. av.......... 24% @25 
Skinned hams, 16@18 lbs, av........ 32 24 
Skinned hams, 18@20 Ibs. av.......... 22 23 
Picnics, 4@6 Ibs od Cereecesvececcoceses 19 20 
Picnics, 6@8 Ibs. AV........-cesceeeeees 18 19 
City pickled bellies, 8@12 Ibs. av...... 21 22 
Bacon, boneless, Western........ covccccee 29 
Bacon, boneless, city..... coccece er 29 
Rollettes, 8@10 Ibs. av......... eccccecde 22 
Beef tongue, light....... eeccccocces eee 23 
Beef tongue, heavy........ eecccccccoce 24 





FANCY MEATS 


Fresh steer tongues, untrimmed..... 
Fresh steer tongues, 1. c. trimmed... 
Sweetbreads, beef ..........eeeseeee 
| er ga amd WORE cccccccvcce ececece 

f kidneys ...... cerccccccccecccce 
Mutton kidneys 
ae | 


Peewee eeeeeesese eee eeeeses 


xtails 
Beet aeages tenders............. 
Lamb fri 


TICB cece eeeesecersesserseses 


BUTCHERS’ FAT 


Shop Fat ....ccccccccccccccccecces 1.50 per cwt. 
Breast Fat ......... eocccccccecees -. 2.25 per ewt. 
Se eccccceces 8.75 per cwt. 
Inedible Suet . ecccccccceccocee - 2.75 per ewt. 


GREEN CALFSKING 








9%- ‘ys 12%: -14 * a 18 up 
Prime No. 1 Veals. ers 1.60 1.95 
Prime No. 2 Veals.. 9 1.40 1.55 ie 1.65 
Buttermilk No. 1... 7 1.80 145 1.50. .... 
Buttermilk No. 2...6 1.15 130 1.35 .... 
Branded Gruby ..... -50 -70 -75 -80 
Number 3 .........-- 4 .50 -70 -75 .80 
Per ton. 
Round shins, heavy, delivered basis. ..$70.00@75.00 
ight, delivered basis.... 60.00@65.00 
Flat shins, heavy, "delivered basis..... 60.00 
light, delivered basis...... 55.00 
Thighs, blades and buttocks.......... 52.50 
WEEO DOSED ccccesccccscccoccccccese 65.00 
Black and striped hoofs.............+. 40.00 
BUTTER. 
Chicago. New York. 
Creamery (92 score)..... @28 @29 
Creamery (90-91 score)...22 @24% 27% @28% 
Creamery firsts (88-90 
SONG). cccdkvecencecwes 2214 @2414 254%4 @26% 
EGGS. 
po eee 17%@18 —Es._—sasaeee eeeee 
SED. accsesesices 17 @17% @19% 
PENRO. ecccavcccccncs cbvssceee 17 @18 
LIVE POULTRY. 
POWTE. cccccceccscceovere 12 @23% 20 @21 
| eerserat 24 @26%4 24 @26% 
WGEEEED cccveccccccesece 19 @24 21 @26 
SRNL vce cteteuverewecd 23 @29 17 @35 
Gee MOOROEED. occ cccccesic 14 @15 @16 
WM occccveesecccscceue rere 
END cccvvccccscscecnne 12 @22 @14 
OO Per 11 @l4 @13 
DUPRE .cccccccvccccese 18 @28 27 @32 
DRESSED POULTRY. 
Chickens, 25-42 .........2 i i er 
Chickens, 43 & up, frozen. rth + 1 30 @32 
—— 31-47, fresh......2 2014 @22 21 @23 
Mh. SUOEE sescccecces @24% @26 
bt ‘and eee @2414 24 @26 


BUTTER AT FIVE MARKETS 


Wholesale ae 92 score butter for week ended 
Thursday, March - 


Mar. 25. 26. 28. 29. 30. 31. 
ae oa «++-28 27%-28 28%-29 29 29 29 
N. ¥...-- 30 -29% 2914 29% -29% -29% 
Boston .....30% 30 30 30% 30% 30% 
Phila. ..... 3044 30% 30 30% 30% 29% 
San Fran...28 28 28 28 28 2 


Wholesale prices carlots—fresh 
score at Chicago: 


28 27% 


centralized—90 
27% -27 2 27% 2714-27% 
Receipts of butter by cities (lbs.—Gross Wt.): 


This Last —Since January 1.— 

week. week. 1938. 1937. 
Chicago + 417 2, bing 729 4s. 493,069 42,079,333 
New York. 4,006,730 3,665,233 765,790 50,344,640 
Boston ..1, Rte ‘076 1 ONS OTS 19" 225,132 18,729,984 


Phila. .. 
Total . 


11,174,183 1,177,404 18,066,756 17,956,630 
-9,089,406 8,610,041 147,550,747 129,110,587 





Cold storage movement (lbs.—Net Wt.): 
In Out n ig d Same day 








Mar. 31. Mar. 31. Apr. 1. last year. 

Chicago ..... 69,932 139,565 8,883,846 573,602 
New York... 37,620 45,884 1,317,517 1,760,391 
Boston ..... 6,377 12,887 139,058 94,593 
PRE. cccece 15,030 4,080 779,872 108,819 
Total 2.00. 128,959 202,426 6,120,293 2,537,405 
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Philadelphia Scrapple a Specialty 


9 ohn J.Felin&Co., Inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 














NIAGARA BRAND 


HAMS « BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


BEEF-PORK-SAUSAGE - PROVISIONS 
BUFFALO - - WICHITA 











Superior Packing Co. 


Price Quality Service 





Chicago St. Paul 











DRESSED BEEF 
BONELESS BEEF and VEAL 
Carlots Barrel Lots 


















NATURE AND 
HUMAN SKILL 
combine to give 
Superb Quality 
in these imported 
} canned Hams. 


Try a Case Today 


PAMPOL 


380 Second Ave., New York, N. Y. 











GEO. H. JACKLE 
Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


405 Lexington Ave. New York City 

















Arbogast & Bastian Company 


MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 


CATTLE, HOGS, SHEEP AND CALVES 


U. S. GOVERNMENT INSPECTION ALLENTOWN, PA. 



































appearance of a 
stamped in gold. 





No key, nothing to unscrew. Just slip them 
in place and they stay there until you want 
to take them out, and that is just as easy. 














Week Ending April 9, 1938 


A COMPLETE VOLUME 


of 26 issues of The National Provisioner can be easily kept for future reference to an 
item of trade information or some valuable trade statistics by putting them in our 


which is as simple as filing letters in the most ordinary 
bound 


he Binder makes a substantially-bound volume that will be a 
valuable part of your office equipment or a handsome addition to your library. 


We want every subscriber of The National Provisioner to keep their copies in a convenient file and are 
therefore os you this New Multiple Binder at cost. Send us your name and address with $1.50, plus 
20c postage, and we will send the Binder. 


THE NATIONAL PROVISIONER 








NEW MULTIPLE BINDER 


file. The New Binder has the 
book. The cover is of cloth board and the name is 


Send your order today, to 


407 South 
Dearborn St. 


Chicago, Il. 























-LASSIFIED ADVERTISEMENTS. 


Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch for each 
insertion. Minimum Space 1 inch, not over 48 words, includi i | 


number. No display. 


ture or box 





Remittance must be sent with order. 


| 








Men Wanted 


Engineer 


Sausage manufacturer operating two plants 
and several branches wants the services of 
high-class, graduate engineer to take charge of 
maintenance. Bxecutive ability, mechanical, 
electrical, and refrigeration training abso- 
lutely necessary. Write, giving full particulars, 
to W-186, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ill. 








Business Opportunities 








Position Wanted 








Sausage Foreman 


Experienced sausagemaker and capable fore- 
man thoroughly qualified through training and 
many years’ experience to produce standard 


and high-grade sausage loaves, specialties and | 


baked and boiled hams. Excellent references, 
steady and sober, married. Can go anywhere. 
W-188, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, Ill. 


Beef Account Wanted 


Established firm of brokers can handle good 
beef account in Eastern territory. Prefer 
shipper of straight and mixed cars as a car 
route. Excellent possibilities for development 
of nice trade. W-178, THE NATIONAL PRO- 
VISIONER, 300 Madison Ave., New York City. 








Position Wanted 








General Superintendent 


Available May 1, experienced superinten- 
dent. Alert, aggressive, practical in all de- 
partments of plant: beef and pork, slaughter- 
ing, processing, manufacturing, rendering, etc. 
Large and medium sized plants. Understands 
costs and maximum yields and expert in 
handling help. Eastern and western ex- 
perience. W-200, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago. 





Sausagemaker 
Available on short notice, thorough, grade-A 
sausage maker, best experience in making the 


finest quality of fancy loaves and specialties. 





Engineer 

Engineer, experienced in construction and 
engineering work for meat packing and provi- 
sion plants, seeks position. Qualified to plan 
and complete alterations, additions and re- 
pairs to buildings and equipment. W-192, THE 
NATIONAL PROVISIONER, 300 Madison 
Ave., New York City. 





Sausage Business Wanted 
Experienced executive wants to buy 
going sausage business or sausage and 
meat business in whole or in part. 
Financially responsible. Give full de- 
tails for exchange of references. W-204, 
THE NATIONAL PROVISIONER, 

407 S. Dearborn St., Chicago, Ill. 





Manager 


broad experience with small and large inde- 
pendent packers as plant, branch and sales 
manager, desires to make change. Practical 
operating experience, all departments. Clean, 
successful record, 12 years with one employer. 
Acquainted both southern and northern trade. 
Excellent references. W-194, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago. 


Cooler Space Wanted 


Reputable party desires to rent several 
thousand square feet of cooler space in Chi- 
eago area. Space must be suitable for the 
euring of pork products. W-205, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill. 














His ane erg will call for repeat orders. a 
employed at eastern plant. Excellent refer- + ege . 
ences. W-196, THE NATIONAL PROVI- Op tuni M 
SIONER, 300 Madison Ave., New York City. Business por ties iscellaneous 
Cellar Foreman Sausagemaker Cash Register 
Man, 25 years’ experience pickling and Wanted, _sausagemaker with $5000 One National Cash Register Sales 
smoking all meat products—handling men, | to invest in established business in 


desires position as foreman or supervisor of 
pickle cellar. Curing and smoking methods are 
modern and efficient. -Specializes in solving 
eolor, flavor, loss-in-weight problems. East 
yreferred. Best references. W-198, THE NA- 
IONAL PROVISIONER, 300 Madison Ave., 
New York City. 


eastern Penna. Good opportunity for 
right man. State age, experience and 
references. W-201, THE NATIONAL 
PROVISIONER, 300 Madison Ave., 
New York City. 





Sausagemaker 
Position wanted by sausagemaker with 23 
years’ practical American experience. A-1 
ormulas, pre- 


Sener and mixer with own 
paring and curing fresh or frozen meats. Spe- 
cialist in building up rundown sausage de- 
partment and able to stop any troubles in 
green, etc. Know how to handle men and get 
results. Good references. W-199, THE NA 
TIONAL PROVISIONER, 300 Madison Ave., 
New York City. 


Packinghouse Business 


Here is your chance to obtain a profitable, 
established business. Doing close to $1,000,- 
000 yearly for last three years. Building 
leased, well equipped, with sausage depart- 
ment. Located close to Detroit. Ample sup- 
plies of live stock. FS-182, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago. 


Recap Machine, to replace compiling of 
sales by hand. Price, on time, $750. 
Will send on trial. Saves considerable 
time and will reduce office help. Has 26 
independent totalizers showing product 
number, weight and money. Each of 
these totalizers accumulates total of the 
three divisions noted above. Will recap 
entire sales and print same on tape. 
Machine is in excellent working condi- 
tion. Cost new, $2700. Apply Wilming- 
ton Provision Co., Wilmington, Dela- 
ware. 





Packinghouse Superintendent 


Position wanted by general plant superin- 
tendent with practical plant operating ex- 
perience in all departments, whether beef or 
pork. Organize labor efficiently. Maintain 
minimum “qovetine costs and produce quality 
oroducts. Excellent references. W-202, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Ill. 


Packing Plant 

Fully equipped, 5-story, basement and garret, 
brick, slate roof, slaughtering and packing 
lant, in thriving Lehigh Valley, Pa., town. 
© labor troubles. Wages reasonable. Con- 
stant artesian water supply, electric and 
steam power. Reputation for quality goods. 
Family corperation; principals deceased. Low 
rice to right party. 8-183, HE NA- 
IONAL PROVISIONER, 300 Madison Ave., 
New York City. 





Canned Meats Salesman 


Available at once, canned and vacuum- 
cooked meats salesman. Six years successfully 
selling these products in several states. Seven 
years selling full meat line. Go anywhere— 
willing to travel. Married, age 35, best of 
references. W-203, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Ill. 





Sausage Foreman 

Expert sausagemaker, German, age 48. Ex- 
perienced in all kinds of sausage and meat 
specialties. Understands plant operations and 
costs. Sausage foreman for twenty years. Chi- 
cago connection preferred. W-168, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 
St. Chicago, Ill. 
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Meat Market 


For sale, wholesale and retail meat market 
in Pacific northwest, doing profitable business 
and employing seven men. Will sell property 
or rent to responsible party or parties. FS- 
193, THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Ill. 





Canned Meats Account Wanted 


Established firm of brokers in east- 
ern territory can handle good line of 
canned meats and specialties on com- 
mission basis. Wire or write W-206, 
THE NATIONAL PROVISIONER, 
300 Madison Ave., New York City. 








Equipment for Sale 








Used Equipment for Sale 


1 Hottmann 1000-lb. twin-screw mixer; 3 
Anderson No 1 Oil Expellers with 15-H. P., 
AC motors; 2 Anderson RB Expellers; 2— 
500-ton Hydraulic Curb Presses; two 4-ft. x 
9-ft. Mechanical Mfg. Co. Lard Rolls; 1 All- 
bright-Nell 2%%4-ft. Jacketed Dryer; 
3 Bartlett & Snow Jacketed Digesters or Tank- 
age Dryers 10’ dia.; one 24-in. x 20-in. Type 
“B” Jeffrey Hammer Mill; 2 Jay-Bee Hammer 
Mills, No. 2, No. 3, for érackl ngs; 1 No. 1 
CV M&M Hog; 2 Mechanical Mfg. Co. Double 
Arm Meat Mixers; 1 “Buffalo” No. 23 Silent 
Cutter ; 1 “Boss” No. 166 Meat Chopper. Mis- 
cellaneous: Cutters, Grinders, Melters, Cook- 
ers, Rendering Tanks, Hydraulic Presses, 
Kettles, Pumps, etc. 

What have you for salef Send us a list. 


CONSOLIDATED PRODUCTS COMPANY 
14-19 Park Row, New York, N. Y. 








For Other Equipment for Sale 
and Wanted ads, see bottom 
of Page 57 Opposite 
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‘“‘The Skins You Love to Stuff”’ 


Early & Moor, Inc. 
SAUSAGE CASINGS 


Exporters 


Importers 


139 Blackstone St. 
Boston, Mass. 








To Close an Estate 


PLANT AND EQUIPMENT 
San Joaquin Valley Meat Co. 


About 15 Acres—Located at San Jose, Calif. 
47 Miles from San Francisco—41 Miles from Oakland 
Serving the San Francisco Bay Region 
Fully E poged for Slaughtering 
Cattle, eep and Hogs 
Dry Rendering Reduction Plant Complete 

Southern Pacific and Western Pacific Unloading Chutes and Deep Well 

Water Supply on Property. City Sewerage. 


Favorable Terms 
Estate of Ben Kaufmann, Deceased 








Box 348, San Jose, Calif. 





Selected 
Sausage Casings 


A 


MAY CASING COMPANY 


619 West 24th Place, Chicago, Ill. 








SALES APPEAL 





To Sell Your Hog Casings 
———in Great Britain 


communicate with 


STOKES & DALTON, LTD. 
Leeds 9 ENGLAND 














Your Product is at Its Best from — UNITED — 


STAINLESS STEEL MOLDS 


We also manufacture Stainless Steel Bacon 
both molds and hangers manufactured with pure tin finish. 


UNITED STEEL & WIRE CO. 


BATTLE CREEK ° ° ° MICHIGAN 














E. R. SEABERG & CO., INC. 


SAUSAGE CASINGS 
IMPORTERS - EXPORTERS 
723 West Randolph Street, Chicago, lll., U. S. A. 
Cable Address ‘‘Seacoca”’ 





Heavy, durable 
duck—waterproofed 
or untreated. Protect 
against drippings or 
condensation. Send 
for free sample. 











HARRY LEVI & COMPANY, INC. 
IMPORTERS 


EXPORTERS 
SAUSAGE CASINGS 


625 Greenwich St. 723 West Lake St. 
NEW YORK, N. Y. CHICAGO, ILL. 


THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET 








CHICAGO, U.S.A. 


BEMIS BRO. BAG CO. + ST. LOUIS - BROOKLYN 


W. J. KEMPNER, LTD. 


Quality Sausage Casings — 
47-53 St. John St., Smithfield, London, E. C. 1. 
Cables: Supplant, London 


Continuous Buyers of Quality Hog Casings 


in Carload Lots 











Cable Address: - - JAMMETHO SMITH, London 
We are large Buyers all the year 
round of all grades of Hog Casings 

Cable Offers: - - C. 1. F. LONDON 











Equipment for Sale 


Equipment for Sale 


FRANK A. JAMES 
| Equipment Wanted 





21-23 FARRINGDON ROAD, LONDON, E. C. 1 





Used Packinghouse Equipment 


For 
steam 


sale, 24-ton Frick ice machine with 
engine. Brownell boiler, Gem City 
boiler, lard balance scale, cattle scale, track 
scales, pumps, lard cooking tank, blowers 
tallow tanks, other items. For list and full 
particulars write to Geo. H. Alten, P. O. Box 
426, Lancaster, Ohio. 


1 No. 160 Anco 3’ 
FS-159, 


Week Ending April 9, 1938 


Rendering Machinery 


For Sale, the following ueoe machinery: 


otor. 

1 No. 202 Anco crackling press with motor. 
See these machines in operation. 

THE NATIONAL 
407 So. Dearborn Street, Chicago, Ill. 


Sausage Equipment 

| Wanted, 200 to 300 lb. stuffer. Must 
| be in first-class condition. W-197, THE 
| NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, IIl. 


x 12’ dryer with 20-HP 
PROVISIONER, 
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[ 2. 


If all the companies listed here were to go out of 
business tomorrow the result to you would be dis- 
astrous. Substitute sources of requirement, supplies 
and services would have to be sought, and while 
they were being found—if they ever could be 
found—your operations would be seriously crippled, 


your losses would be terrific. It takes years to build 
up and make available what these firms offer— 
years in the crucible of actual use, prompt delivery, 
continuous improvement, and the satisfying of hun- 
dreds of customers. Their advertisements offer op- 
portunities to you which you should not overlook. 


‘The National Provisioner is a Member Audit Bureau of Circulations and Associated Business Papers, Inc. (jy 
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WRITE FOR FILLER CATALOG 44 


Eastern Office: 


117 Liberty Street 
New York, N. Y. 





ANCO HARRINGTON MEASURING FILLERS assure you 
of Balanced Cel-U-ration—a feature which produces an even 
distribution of air, eliminates lumps, and discoloration in such 
products as lard and compounds. The Cel-U-rated products will 
retain their fluffy white appearance, when exposed to summer 
temperatures .... ANCO has developed a Harrington Measur- 
ing Filler for every container requirement. There are numerous 
styles and sizes, each one made to accurately measure and fill 
semi-liquids into a large range of package sizes... . Write for 
new ANCO Filler Catalog No. 44, and learn how you can 
eliminate over weight losses and under weight complaints. 


THE ALLBRIGHT-NELL CO. 


5323 S. Western Boulevard, Western Office: 


2 111 Sutter Street 
Chicago, Ill. San Francisco, Calif: 





GELATIN JELLY 


... FOR /] Yo PER 
Aint POUNT 


SwirT’s Atlas Gelatin . . when made into a jelly of 
the right consistency for jellied meats . . costs on the 
average only 4.9c per pound. 


This is because so little is needed. (Atlas is just about 
the strongest gelatin produced.) For most specialties, it 
is used with 8 to 12 parts of water to 1 part gelatin. 
This means real economy. 


And Atlas Helps Them Sell Faster 


As we are manufacturers of jellied meats . . . as well 
as manufacturers of gelatin .. we understand both sides 


of the picture; the kind of gelatin needed for jellied 
specialties and how to produce it. Atlas is the result 
.. Clear .. transparent .. firm . . fast setting . . clings 
to the meat. It makes the finest possible setting for 
your products. 


Swift & Company 
Gelatin Division 
Chicago, Illinois 
Please send us free a copy of ‘Gelatin for Jellied 
Meats Only.”’ Please send us at the minimum delivered 
barrel price: 
1 Barrel [) 50 lbs. [] 
100 Ibs. [] 25 Ibs. [] 


We understand that it can be returned at your ex-, 
pense if we are not 100% pleased with it—both results 
and economy. 


Name. 


Address. 


penny 


K 


AMERICAN 
MEDICAL 


The right size 
for any custom- 
er. Top left, 
) ong steel 

rum, approximately 300 Ibs.; - 
right, regular barrel, approximately 
275 lbs.; and, center, reading down, 
left to right: 100-lb. drum, 50-/b. 

rum, 25-lb, drum. 


SEND FOR BOOKLET — 
“FOR JELLIED MEATS ONi 


It gives suggestions for using 


in pan souse, jellied tongue, je 


corned beef, head cheese, ble 
sausage and blood and tongue # 
sage, chicken loaf, veal loaf, an¢ : 
iP coating sausage and ham. 





